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Recipe for 
A Happy Day 


Mrs. W. W. CROSIER 


Take a little dash of cold water, 
A little leaven of prayer, 

A little bit of sunshine gold 
Dissolved in morning air. 


Add to your meals some merriment, 
Add thought for kith and kin; 

Then as a prime ingredient 
Should be plenty of work thrown in. 


Flavor this with essence of love, 
A little dash of play; 

Let a good old book and a glance above 
Complete a well spent day. 


“Foreword 


By Atice FEsSENDEN PETERSON 
(With apologies to Joseph C. Lincoln) 


An Ebell Cook Book! To you who stray 

Far from the home-town on life’s way— 
The walnut groves, the deep-green rows 

Of orange trees, whence fragrance flows 
Whose sweetness ne’er can be forgot. 

But sweeter still those goodies hot— 

Hark! do I hear you say, “Yum-yum!” 

Wait. There’s more of that story yet to come. 


An Ebell Cook Book! My, oh my! 

I know that twinkle in your eye, 

And why you're pricking up your ears; 
You've turned the clock back twenty years. 

I know that smile of yours; it tells 

Of the Club dinners, luscious in their smells! 
And when you laugh aloud you dream 

Of strawberry shortcake bathed in cream! 


An Ebell Cook Book! Why, VIl bet 

The doughnut crock would tempt you yet! 
Those Stewart doughnuts! Yes, you'll take 
A bunch of those, and then some cake— 
The frosted kinds, and—let me see— 

Some pie, of course, and—mercy me! 

You can’t go on; it wouldn’t do! 

One takes on weight at—forty-two. 


The Ebell Cook Books! Here they are! 

A breath from every cookie-jar; 

A whiff from ovens spicy-sweet; 

Some hundred secrets—good to eat! 
Thanksgiving, hikes, the picnic-grove— 

Each lends a taste, a treasure-trove; 

And here they are for you to buy— 

What’s that? You’ve bought one? So have I. 
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UNINTENTIONAL OMISSIONS 


_ Apple Sauce Cake—One-half cup shortening, one and one-third cup sugar, two 
eggs well beaten, one cup seedless raisins, one-half cup chopped walnuts, two cups 
flour, one teaspoon soda, one teaspoon cinnamon, one-half teaspoon nutmeg, one- 
fourth teaspoon cloves, one cup hot apple sauce (strained). Sift flour, spices and soda. 
Cream shortening, beat in sugar beaten eggs, raisins and nuts. Add flour alternately 
with apple sauce. Bake in shallow well-greased pan, about one hour, in moderate 


oven. —Mrs. J. H. Tompkins 


Banana Nut Cake—Three-fourths cup butter, one and one-half cup sugar, one 
cup milk, three eggs beaten separately, three cups flour, four teaspoons baking powder, 
one teaspoon vanilla. Cream butter and sugar thoroughly. Add egg yolks, beaten 
thoroughly. Sift flour and baking powder and add to first mixture alternately with 
milk. Add stiffly beaten whites and lastly vanilla. Cook at 350 degrees for forty-five 
minutes. FROSTING: One and one half cup brown sugar, one-half cup water. Boil 
until it threads. Pour over stiffly beaten whites of eggs. Cover layers with sliced 
bananas, then with frosting. Add ground nuts to cover. 

—Mrs. Robert L. Brown, Mrs. ‘J. L. McFadden 

- Charlotte Russe—One-fourth box gelatine, one-half cup cold water, one pint 
cream. one dozen lady fingers, one-third cup powdered sugar, one-half teaspoon va- 
nilla, one tablespoon wine, one-fourth cup boiling water. Soak gelatine five minutes 
in‘cold water. Arrange lady fingers in mold. Whip cream, sift in powdered sugar. 
Add vanilla and wine. Pour hot water over gelatine and strain over cream. Stir (not 
beat) until stiff and place in molds, then in ice box. Serve with lemon jello. This 
dessert is delicious and it never fails. -It may be made a day ahead. 

ve —Mrs. Frank Paiterson 

Cheese Cake—FILLING: Four eggs not separated, one cup sugar, one-half 
pint cream, one and one-half pounds cottage cheese, rind and juice of one-half lemon, 
one-half teaspoon flavoring, one-half cup flour. CASING: One box zweibach, one 
cup sugar, one cup ground nuts, one teaspoon cinnamon, one-half cup melted butter. 
Process: Beat eggs with flour, then add cream, cheese, lemon and flour. Strain 
through fine sieve. Roll zweibach fine, add sugar, nuts and cinnamon; moisten with 
melted butter. Butter well a nine-inch spring form. Press zweibach around sides and 
bottom, saving one-third for top. Pour in filling and cover with zweibach. Bake in a 
moderate oven one hour. Turn off heat and allow to remain one hour or until cool. 

—Mrs. E. L. Madden, Mrs. Fred Cole 

Chocolate Cake—Two cups brown sugar, one-half cup butter or Snowdrift, 
yolks of two eggs, one-half cup chocolate dissolved in water, one cup sour milk, one 
teaspoon soda, two and one-half cups flour, whites of two eggs beaten and added last. 
vanilla. Add one cup raisins for fruit cake. —Mabel V. Tremaine 


Chocolate Loaf Cake—One and one-half cups sugar, one-half cup butter, one- 
half cup sweet milk, four eggs beaten separately, one and three-fourths cups flour, 
one heaping teaspoon baking powder, one teaspoon vanilla, two square chocolate 
melted over teakettle with five tablespoons boiling water poured over chocolate the 
last thing. Bake in slow oven about one hour. Mrs. E. M. Nealley 


chocolate Fudge Cake—Cream two cups brown sugar, one lump butter size of 
egg; add two eggs and beat well. One cup sour milk, two cups flour, one-third cup 
chocolate melted in one-half cup water, two-thirds cup walnuts, chopped and dredged; 
one teaspoon vanilla, one level teaspoon soda dissolved in hot water. Bake in loaf and 
ice with chocolate icing. Mrs. Hubert Dale 
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Delicate Cake—One and one-half cups sugar, one-half cup butter, one cup 
milk, two and one-half cups flour, three teaspoons baking powder, any flavoring. 
Cream sugar and butter, add milk and flour alternately. At the last fold in beaten 
whites of eggs. Bake in layer or loaf. —Mrs. E. L. Morrison 


Devil’s Food Cake—One cup grated chocolate, one cup brown sugar, one-half 
cup sweet milk. Cook slowly and set aside to cool. One cup brown sugar, one-half 
cup butter, one-half cup sour milk (may use sweet), two cups flour, two eggs, one tea- 
spoon vanilla, one teaspoon soda dissolved in hot water. Bake in layers and use 
boiled or chocolate icing. —Gail Finley 


Devil’s Cake—One and one-fourth cups sugar one-half cup butter, three eggs, 
one-half cup milk, one-half cup chocolate cooked in one-half cup milk; two cups flour, 
two teaspoons baking powder. FILLING: Two cups sugar, three-fourths cup milk, 
large lump of butter. Let cool, then beat until creamy. —Mrs. F. E. Wilson 


Devil’s Food Cake—Dissolve one-half cup cocoa in one cup boiling water. 
Boil until thick, let cool. Cream two cups sugar, two-thirds cup butter. Add yolks of 
three eggs, and cocoa mixture. Dissolve one-level teaspoon soda in one-half cup sour 
cream; sift one teaspoon baking powder into two cups flour; add one cup nut meats, 
chopped; raisins, whites of three eggs well beaten. Bake in three layers in large 
shallow pan. —Mrs. John Knox 


Ginger Cookies—One cup sugar, one cup molasses, one cup shortening, three 
tablespoons hot water, two eggs, one tablespoon soda, one teaspoon ginger, one-half 
teaspoon cinnamon, six cups flour. —Mrs. E. B. Smith 


Ginger Cake—One egg, unbeaten; one-half cup butter, fill to top with boiling 
water; one-half cup white or brown sugar, one-half cup baking molasses with tea- 
spoon soda stirred well into it; one and one-half cups flour, measured carefully; one 
small teaspoon of powdered ginger. Bake in moderat oven—Mrs J. P. Baumgartner 


Mahogany Cake—Cream one and one-half cups sugar and one-half cup butter; 
three eges beaten separately, one-half cup sweet milk, one teaspoon soda, two cups 
flour, one teaspoon vanilla, one-half cup grated chocolate cooked in one-half cup 

milk. Stir until cool and add last. Use moderate oven. —Mrs. E. T. McFadden 


Peanut Cakes—Make a plain cake of two well beaten eggs, one cup sugar, butter 
size of egg, one cup milk, two cups flour, two teaspoons baking powder pinch salt, 
vanilla. Bake in square pan. When cool, cut into squares and ice all sides with 
following icing: Large piece of butter, melted in warm milk, cream with enough 
powdered sugar to make creamy enough to spread vanilla. Then roll square in 
chopped peanuts. —Mrs. G. W. Duncan 


Plum Cake—One cup butter, one cup New Orleans molasses, one-half cup 
sweet milk, one-half teaspoon soda in hot water, one-half teaspoon mace or nutmeg, 
one-ha!f teaspoon cinnamon, one pound raisins, one pound currants, one-fourth pound 
citron, flour enough for a nice batter, not too stiff. —Mrs. J. C. Schmidt 


Prune Layer Cake—One and one-half cups sugar, three eggs salt, one cup 
salad oil, one cup sour milk, one teaspoon soda in milk, one teaspoon each of cinna- 
mon, nutmeg, allspice, vanilla; one cup stewed prunes, ground; one teaspoon baking 
powder. Mix sugar and eggs well, then oil. Put soda in cup of milk; add to mixture; 
then spices and prunes. Sift baking powder into two cups flour and add. Will make 
three layers. Put together with white icing. —Mrs. F. M. Robinson 
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Sunshine Cake—Whites of seven eggs, yolks of five eggs, one teaspoon cream of 
tartar, one and one-fourth cups granulated sugar, one cup flour, one teaspoon vanilla, 
one-eighth teaspoon salt. Method: Beat whites of eggs stiff, add cream of tartar and 
sugar; then well beaten yolks of eggs. Fold in sifted flour. Bake in chimney pan 
without greasing, in slow oven for one hour. Ice with boiled icing.—Mrs. L. A. White 


Van Duezen Sunshine Cake—Beat the whites of seven eggs to stiff froth with 
a pinch of salt and one-half teaspoon cream of tartar. Add one cup granulated sugar; 
beat well and add the beaten yolks of five eggs. Beat thoroughly and add one cup of 
sifted flour and one teaspoon vanilla. Bake slowly at 325 degrees in a tube pan. 
(Used over twenty years.) —Mrs. Edwin D. Buss 


White Cake—Two cups pastry flour (unsifted), one cup fine granulated sugar, 
one cup sweet milk, one-half cup crisco, four eggs, five teaspoons baking powder, 
one-half teaspoon salt, one-half teaspoon flavoring, one-fourth teaspoon cream tartar. 
Sift flour four times. Add gradually to creamed crisco. Add flour and milk alter- 
nately. Beat. Beat whites of eggs slightly. Add cream of tartar. Beat again. Fold 
into mixture. Add baking powder. Bake in two layers. Medium oven. 


—Mrs. Martha A. Wiseman 
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CONFECTIONS 


Contributed by Ebell Juniors 


_ Suggestions to Candy Makers—For candies such as fudge, penoche, etc., the 
longer you can beat your candy before pouring out the creamier and softer it will be. 
If your candy refuses to harden after considerable beating, place your pan over a 
kettle of hot water and continue beating until the mixture becomes creamy. he 
If you have cooked the candy a little too long and it thickens too quickly, add a 
few drops of hot water. Often if you will dampen your hands with a little warm 
water and then knead the candy as you would dough, very good results are obtained. 
. —tIrene Catland 
Avocado Candy—Scrape meat from thoroughly ripe avocado, mash smooth 
with a fork and gradually add powdered sugar until it can be formed in small balls, 
Press a half walnut on two sides and let stand a short time to set.—Vivian Louise Herr 


Butterscotch—One cup sugar, one cup molasses, one-half cup butter, one table- 
spoon vinegar, one-fourth teaspoon soda. Boil together, stir frequently to prevent 
burning, and as soon as syrup will snap when tested in cold water remove from fire 
and flavor to taste. Pour one inch thick on buttered tins and check into squares with 
sharp knife. —Roberta L. Tuthill 


Chocolate Caramels— (Sixty-year-old recipe.) One-half cake chocolate, one 
cup milk, one cup dark molasses, two cups sugar, one ball butter. cook until it cracks 
in water. —Mary, Jane, and Anne Hilton 


Chocolate Caramels—One cup sweet milk, one cup molasses, one-half cup 
sugar, butter size of egg, one-half cup chocolate. Stir constantly.—Virginia Slabaugh 


Chocolate Caramels—Two cups sugar, one-half cup corn syrup, one-half cup 
cream or condensed milk, one-half cup milk, four tablespoons butter, three squares 
chocolate, one teaspoon vanilla. Break chocolate in small pieces, add to ingredients. 
Cook, except vanilla, to firm ball stage. Remove from fire, add vanilla, pour into 
buttered pan. When cold, cut in squares. —Josephine Crookshank 


Butter Chocolate Creams—Two cups sugar, three-fourths cup milk. Cook un- 
til soft ball stage; when nearly done, add two teaspoons butter. Cool, and stir until 
creamy. Mold in small cone shape and dip in “Dot” dipping chocolate. 

—Louraine Dale 

Cocoanut Sauer Kraut Candy—Cook one pound brown sugar and enough milk 
to moisten, for about five minutes, stirring all the time. Then add one-fourth pound 
cocoanut, stir well and turn on buttered paper. —Mary K. Tuthill 


Cocoanut Squares—Two and one-half cups granulated sugar, one cup cream 
(canned milk preferred), butter size of egg; boil 20 minutes; add one teaspoon van- 
illa, one cup shredded cocoanut. Beat well and pour in buttered pan. Cut in squares 
before cool. —Marguerite Taylor 


Cocoanut Troffles—Cream one-fourth pound butter, add one egg (well beaten) 
and cream again; add one-half cake chocolate (melted), one tablspoon coffee, one 
tablespoon vanilla, enough powdered sugar to make soft dough; chill. Make in balls 
and roll in cocoanut or nuts. —Margaret Whitson 


Date Confections—Remove stones from choice dates, chop together. equal quan- 
tities of preserved ginger and blanched almonds, mix to paste with uncooked fondant. 
Fill seed cavities and roll in granulated sugar. —Loretta Spangler 


Ben i 


Divinity—Two and one-half cups sugar, one-half cup corn syrup, one-half cup 
water, whites two eggs, one cup broken walnuts. Mix sugar, syrup and water, and 
boil until it forms a firm ball in cold water, or until it hairs. Beat the egg whites 
stiff and pour half the syrup over them, beating constantly. Return remaining half to 
stove and cook until it forms a hard ball in water. Then pour over the first half, 
beating constantly. Add walnuts and vanilla, beat until it is almost firm, and pour 
into a buttered pan. —Marian Stanley, Martha eKlsey 


- Divinity—Two cups sugar, one-half cup light corn syrup, one-half cup water, 
whites of two eggs. Stir over fire until dissolved; boil without stirring until hard ball 
stage (265 degrees F). While cooking, beat whites of two eggs stiffly, pour syrup 
over them, beating constantly. When creamy, add three-fourths cup blanched walnuts 
or almonds, three-fourths cup candied cherries, one scant teaspoon lemon extract. 

—Constance Crookshank 


Fig Paste—Two pounds each pressed figs, dates and walnuts; seed dates, stem 
figs. Put all through meat grinder three times. Butter a deep bowl and put in layer 
of paste and a layer of walnut meats. Continue to do so until all the paste is used. 
This will keep indefinitely and makes a delicious confection. Slice and serve. 


—Gertrude Linsenbard 


Fondant Foundation for Cream Candies—One cup granulated sugar, enough 
milk to dissolve sugar, perhaps one-half cup; stir over fire until dissolved; do not boil; 
remove. grains of sugar around edges and spoon with damp cloth; boil without stir- 
ring; try in water until makes a firm but not crisp ball; set in cold water till you 
can bear your fingers in it; stir and beat; knead as it begins to harden. Put flavor 
in while creamy. To this you may add chopped nuts, cocoanut, candied fruits or any- 
thing of that sort. Shape fondant in rolls and dip into melted chocolate for chocolate 
creams. Handle rolls of fondant with tongs. —Loretta Spangler 


Tutti-Frutti—Soften two pounds fondant over hot water; beat into it white of 
one egg, beaten until frothy but not stiff; add citron (cut fine), almonds, candied cher- 
ries and pineapple, and one teaspoon vanilla. Turn into pan lined with waxed paper; 
cover with waxed paper. Let stand 24 hours and then slice through paper. 

—Catherine Swales 

Brown Fudge—One tablespoon butter, one cup brown sugar, one teaspoon corn 
syrup, one-half square chocolate, one-third cup milk, one-half teaspoon vanilla, one- 
half cup chopped walnuts. Melt butter and add sugar, corn syrup, chocolate and 
milk; boil without stirring until it forms a soft ball in cold water. Let stand until 
settled; add nuts, and beat. Pour into pan when thick; cut when cool.—Dorothy Beals 


_ Brown Sugar Fudge With Marshmallows—Two cups brown sugar, butter 
size of egg, one cup milk, four teaspoons molasses. When nearly done, add one cup 
marshmallows. Boil until it forms a soft ball in cold water. Beat while cooling until 
creamy. —Patsy Swales 


Burnt Sugar Fudge—Three cups sugar, one cup milk, one tablespoon butter, 
one teaspoon vanilla, one cup chopped nuts. Melt one cup sugar, add slowly one cup 
milk, then add remaining sugar; stir constantly and cook until it makes a ball in 
water; add butter and flavoring. Take from fire and stir until cool; add nuts, and 
pour on buttered platter. <M “Loukey ubbs 


Chocolate Fudge—Melt one square chocolate with three tablespoons butter, add 
one cup milk and three cups sugar; cook until it forms a soft ball in water. Let stand 
10 minutes, then add one cup chopped nuts, one teaspoon vanilla; beat until cold. 
Put into buttered pan and cut in squares. —Catherine Chandler 
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Chocolate Fudge—Two cups sugar, one cup milk, three tablespoons chocolate, 
two tablespoons butter, one teaspoon vanilla, one cup nuts, pinch salt. Cook sugar, 
milk, salt, butter and chocolate until it forms a soft ball in water. Add vanilla. Do 
not beat, put pour into buttered bowl without scraping pan; when cold beat until it 
can be worked with fingers; add nuts. Roll and cut in uniform pieces. 

—Geraldine Cole 

Chocolate Fudge—Two cups sugar, two level tablespoons butter, three-fourths 
cup milk, one square chocolate. Cook until a little dropped in cold water forms a 
soft ball; remove from fire, beat well, and pour into buttered pans. Cut into squares 
when nearly cold. —Emeline Swales 


Chocolate Fudge—Four squares bitter chocolate, two cups sugar, one cup milk, 
one teaspoon vanilla, one tablespoon butter, pinch salt. Melt chocolate, add sugar 
and milk; stir mixture until it comes to a boil. Let cook until a soft ball can be 
formed in cold water. Add butter, vanilla and salt; cool and beat. Pour into greased 
dish and cut in squares. —Anne Currie Haddon 


Chocolate Fudge—Two cups sugar, one-half cup milk, two tablespoons Karo, 
two tablespoons chocolate, one tablespoon butter. Mix; cook until it makes a soft ball 
in cold water. Take from fire and add teaspoon vanilla, then beat until creamy. Pour 
into buttered pan and cool, then cut. —Mildred Whitson 


Cinnamon Chocolate Fudge—Two cups granulated sugar, one-fourth cake 
chocolate (melted), one cup rich cream. Boil together slowly until syrup forms soft 
ball in cold water; add before taking from fire, one tablespoon butter, one-half tea- 
spoon vanilla, one-fourth teaspoon ground cinnamon. Let it cool a few moments; 
beat hard until just before it fudges, then turn into buttered tins. Let cool, then cut 
into squares. Nuts may be added before pouring into tins. —Helen Slabaugh 


Maple Fudge—One cup maple syrup, two cups sugar, two tablespoons butter, 
one-half cup milk. Boil ingredients until a soft ball forms in cold water. Remove 
from fire and cool, then beat until creamy. Add nuts if desired; cut into squares. 

—Katherine Barr 

Marshmallow Fudge—Heat two cups granulated sugar and one cup rich milk; 
add two squares (or three-fourths pound ground chocolate), and boil until it hardens 
in cold water. Just before done, add small piece of butter, then begin to stir in marsh- 
mallows and continue after fudge is taken from fire until one pound is stirred in. 
Cool in pan three-fourths inch deep, then cut in squares. —Helen Spangler 

Mexican Kisses—One-half cup milk, one tablespoon butter, two cups light 
brown sugar, one-half cup maple syrup, one cup nut meats. Mix all but nuts and 
boil over slow fire until soft ball forms in cold water. Remove from fire and add nuts, 
cut fine. Beat until creamy. Drop from spoon on sheets of buttered paper and allow 
to get perfectly cold and hard. —Catherine Claire Herr 

Patience Fudge—Three cups sugar, one-eighth pound butter, one cup con- 
densed milk, one cup sliced nuts, one teaspoon vanilla. Caramelize one cup sugar 
in frying pan; add butter, let melt; add milk very slowly; stir constantly. When 
smooth, add two cups sugar; boil until it forms a soft ball. Take from fire and add 
nuts and vanilla. Beat until nearly hard. Pour into buttered pan. 

—Evelyne Farnsworth 

Peanut Butter Fudge—Three cups sugar, one teaspoon vanilla, one cup milk, 
one tablespoon butter, four tablespoons cocoa, one-half large glass peanut butter. 
Mix sugar, cocoa and butter, add milk very slowly, beating until smooth; boil 15 min- 
utes or until a spoonful dropped in cold water forms a soft ball that can be lifted 
from cup without dissolving. Remove from fire, add vanilla and peanut butter; beat 
until creamy. Pour on buttered pan and cut in squares. —Marguerite Taylor 
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Tea Garden Drips—One cup Tea Garden Drips, one cup sugar, one-half table- 
spoon butter, one cup ground nuts. Boil syrup and sugar until it forms a soft ball 
when dropped in water. Stand in cold water after adding butter. When settled, beat 
and add ground nuts. When thick, pour on buttered pan and cut when cool. 

—Dorothy Beals 


French Dainties—Two envelopes Knox gelatine, four cups sugar, one and one- 
half cups boiling water, one cup cold water. Soak gelatine in cold water five minutes; 
add boiling water; when dissolved, add sugar and boil slowly 15 minutes. Divide into 
equal parts, using different flavors and colors. Let stand over night; turn out and 
cut into squares. Roll in fine granulated sugar and let stand to crystallize. 


—Arda Mae Miles, Nancy Lou White 


Honey Popcorn Balls—One pint honey; boil until very thick; stir in freshly 
popped corn. Mold in balls when cool. —Barbara Horton 


Fruit Loaf—One pint brown sugar, one-half cup milk, one-fourth pound can- 
died cherries, one-fourth pound candied pineapple, one-fourth pound figs, one-fourth 
pound dates, one-fourth pound raisins, one cup walnuts. Boil sugar and cream until 
it forms soft ball in water; mix fruit and nuts and add to first mixture. Roll in ob- 
long loaf in powdered sugar and cut in slices; roll in powdered sugar to finish. 

'—Margaret Whitson 

Marshmallow Cholocate Candy—Three boxes marshmallows (10c size), two 
large cakes Ghiradelli’s sweet chocolate, one cube butter, two cups ground walnuts. 
Melt chocolate in double boiler very slowly, at no time allowing it to become very 
hot. Melt butter in separate dish and add to chocolate. If too thick, add a little 
water. Cut marshmallows through center and put on dish, pour over the melted 
chocolate and sprinkle with walnuts. —Helen Spangler 


Cream Mints—Soft fondant is best for making mints. Place in a small utensil 
over hot water. Add oil of peppermint or oil or wintergreen and pink or green coloring. 
Heat over hot water, stirring as it melts, and drop from teaspoon on to waxed paper. 
If it is not thin enough to drop, add a teaspoon or two of water. 

—Nancy Lou White, Arda Mae Miles 


Nougat—Two and one-half cups white sugar, one-half cup Karo syrup, one-half 
cup hot water, whites of two eggs, one-half teaspoon vanilla, one cup walnuts (cut 
fine). Put sugar in sauce pan, melt syrup in hot water; boil until when tried it hairs. 
Beat whites of eggs stiff and stir syrup gradually, beating all the while. Add vanilla, 
then walnuts, and pour on buttered plate to cool. Farla Nell Clayton 


French Nougat—Four cups sugar, one cup glucose, one scant cup water, whites 
of three eggs, one cup walnuts. Boil sugar, syrup and water until it forms a ball. 
Beat egg whites very stiff, add syrup to egg white very slowly; beat about 15 minutes; 
add nuts and teaspoon vanilla. Pour in deep dish. Cool and slice.—Julia Linsenbard 


Honey Nougat—Mix three-fourths cup honey into one cup granulated sugar; 
cook slowly until a spoonful dropped into cold water forms a brittle mass. Beat 
in the beaten white of one egg, one teaspoon almond extract, one-half pound blanched 
almonds. Spread on oiled paper. Cover with oiled paper. Press under weight until 
cold, then cut. —Helen Slabaugh 


Hickory Nut Candy—One cup hickory nut meats, two cups sugar, one-half cup 
water. Boil sugar and water without stirring until thick enough to spin a thread; 
flavor with extract, lemon or vanilla. Set off into cold water; stir quickly until white; 
then stir in nuts; turn into flat tin; when cool cut into squares.—Nina June Robertson 
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Molasses Peanut Candy—One cup molasses, one-half cup brown sugar, one- 
half cup water, one-eighth teaspoon cream tartar. Boil to brittle stage (300 degrees 
F.). Beat in one cup shelled raw peanuts. Turn into oiled pan.—Josephine Crookshank 


Peanut Brittle—One cup peanuts, two cups sugar, one-half cup water. Boil 
water and sugar. Add one-half tea-spoon cream of tartar dissolved in a little cold 
water. Cook until brittle in cold water. Add one tablespoon butter. Pour over nuts 
on buttered dish. —Margaret Whitson 


Nut Candy—Put three cups granulated sugar in thick frying pan and stir con- 
stantly over a slow fire until entirely melted; add one-half teaspoon vanilla, pinch of 
salt and two cups peanuts (or other nuts), and pour immediately on buttered platter. 


Will be very crisp. —Catherine Claire Herr 


Walnut Loaf—Six cups sugar, two cups white karo syrup, one and one-half pint 
coffee cream, one and one-half pounds walnuts (or mixed). Mix Karo, sugar and 
cream; put on fire and cook until soft ball forms in cold water; take off and beat un- 
til thick and creamy; then stir in nuts. Put in buttered pan and, set away for 24 
hours or longer and slice like cake. —Eleanor Rairdon 


Panoche—Four cups brown sugar, four cups white sugar, one cup corn syrup, 
two cups water. Cook for a little while, then add slowly one tall can condensed milk; 
cook to soft ball, then add small piece Nucoa. Stir against side of kettle until batch 
starts to grain, then add two cups chopped walnuts and pecans. Pour on paper or 
greased pan and spread thin. —Barbara Jane Davis 


Raisin Puffs—Two cups brown sugar, one-half cup water, one egg white, one- 
half cup raisins or nuts. Boil sugar and water until it spins a hair, add raisins and 
heat for a minute. Remove from fire and stir in egg white, beaten stiff; beat until 
creamy. Drop on a buttered platter in teaspoonfuls. If nuts are added put in just 
before egg is added. —Charlotte Harnois 


Something Simple—One box seeded raisins, one pint cracked walnuts, one- 
half teaspoon salt. Grind raisins and nuts in food grinder. Knead together with fin- 
gers or fork, using enough nuts that dough is not sticky. Mold into small, flat cakes, 
and roll in granulated sugar. Lay in cool place for several days. —Helen Stanley 


Butter Taffy—Two cups brown sugar, one-fourth cup molasses, two teaspoons 
vinegar, two teaspoons water, one-fourth cup butter, one teaspoon vanilla. Boil four 
ingredients until, when tried in water, mixture will become brittle. For pulled taffy, 
cook to hard ball stage. When nearly done add butter and vanilla. Mark in squares, 
or pull. —Patsy Swales 


Taffy Chews—Three cups granulated sugar, one cup Karo, one-half cup water, 
one-fourth cup vinegar. Boil without stirring until it forms soft ball when dropped 
into cold water. Pour in buttered tins to cool; when cool enough, flavor and pull 
until white and glossy. Cut in inch pieces, wrap in oiled paper.—Dorothy Clarkson 


Cream Candy—Three cups sugar, one cup water, three tablespoons vinegar; 
thoroughly dissolve before boiling and do not stir after it begins to boil. Boil until 
it hardens in cold water; when cold work over hook; add flavor. —Barbara Horton 


Hurry-up Taffy—Two cups sugar, two tablespoons vinegar, one teaspoon cream 
tartar, one teaspoon lemon extract. Mix sugar with water enough to make real moist, 
add vinegar and cream of tartar and boil until when tested in cold water it is brittle. 
Then add lemon extract. Turn out on buttered dish; when cool enough to handle 
flour hands and pull until it becomes white; roll and cut. —Marguerite Lentz 
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Honey Taffy—Four cups sugar, one cup honey, one cup water. Boil until it 
threads—do not stir. Flavor with oil of anise. Pull until yellow —Martha E. Tuthill 


Molasses Taffy—One quart molasses, one-half cup vinegar, one cup sugar. 
Boil until it hardens in cold water, then add butter size of egg, one teaspoon baking 
soda dissolved in hot water, flavor to taste. Pour into buttered tins; pull when cool. 

—Barbara Horton 


Molasses Taffy—Two cups molasses, two cups brown sugar, two level table- 
spoons butter, one-half cup water, one-fourth cup vinegar. Put all ingredients except 
vinegar into large saucepan and cook rapidly until a little of the mixture dropped 
into cold water feels brittle. Add vinegar, cook two minutes more, and pour into a 
greased pan to cool. As soon as it can be easily handled, pull until white. Cut into 
pieces before it is too hard. —Emeline Swales 


Salt Water Taffy—One and one-half cups brown sugar, one-half cup Karo 
syrup, one-half cup salted water, three teaspoons sliced paraffine. Boil,, stirring to 


prevent sticking. When it will form a soft ball add one teaspoon vanilla. Cool and pull. 
—Mable Robertson 


Grilled Almonds—Boil one cup sugar and one-half cup water; at soft ball in 
cold water stage add one cup blanched almonds—stir to keep nuts from burning. When 
nuts become slightly browned, remove and after a few stirs spread in tins or slates. 
The secret is to wait until the nuts change color, as this insures their crispness—if 
removed too soon they are soggy. If necessary add water when syrup boils down too 
soon. When cooled, each nut is coated with sugar and delicately flavored. One cup 
of almonds goes much further this way than when salted. —Loretta Spangler 


Candied Orange Peal—Soak peelings in salt water two days or longer, chang- 
ing water often; drain and scald; repeat three times. Cut away white part and shred 
with scissors. Drop into sugar syrup and cook until syrup candies soft pearl when 
dropped in water. Remove to plate and sprinkle with sugar. —Rose Marie Smith 


Orange Sticks—Remove rind from four oranges, quarter, cover with cold water 
and bring to boiling point; cook slowly until soft. Drain. Remove white from rinds 
with knife or spoon; cut the yellow into thin strips with scissors. Boil one-half cup 
water and one cup granulated sugar until it threads. Cook the rind five minutes in 
syrup, then remove and coat with granulated sugar and set away to cool. These are 
attractive on the tops of candy boxes. —Loretta Spangler 
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CHURCH AND CLUB AFFAIRS 


Arranged by Mrs. E. M. Nealley 


Quantities for Serving Fifty 


One and one-half pounds coffee. 

One and one-half quarts cream. 

Twelve quarts escalloped dish. 

Ten pounds cabbage for slaw or salad. 

Nine pies. 

Ten pounds meat for meat loaf. 

One and one-half quarts thick dressing, thinned with cream. 
Eight quarts salad. 

Fifteen pounds meat for pressed meat. 


Coffee—One pound Orange Blossom coffee, three eggs and shells tied in sack, 
pinch salt, fifty cups cold water. Bring to boil slowly in uncovered kettle; boil five 
minutes. Add one cup cold water to settle. 


Sandwich Fillings—NO. 1—Chop fine one dozen olives, one-half dozen sweet 
pickles, one bunch celery, one green pepper. Mix thoroughly with two tablespoons 
of pimento cheese. Moisten the whole with mayonnaise dressing. 


No. 2—Four pimentos, one-fourth pound dry cheese, three hard-boiled eggs, ten 
tablespoons vinegar, one small onion, two tablespoons sugar, two tablespoons flour, 
one and one-half teaspoons salt, one teaspoon paprika. Grind together pimento, egg, 
cheese. Boil onion with vinegar five minutes, remove onion, add sugar, flour, salt and 
paprika and cook until smooth. Cool and add first mixture. This makes one pint and 
will keep. Will make 75 sandwiches. 


Baking Powder Biscuits for 100—Six quarts flour, one and one-half cups 
baking powder, one-fourth cup salt, three cups shortening, two and three-fourths 
quarts milk. Mix and sift dry ingredients, rub in shortening lightly, add milk grad- 
ually, mixing to a soft dough. Amount of milk may vary, due to difference in flour. 
Roll to one-half inch thickness. To obtain 180 biscuits use a cutter two and one-half 
inches in diameter. 


Chicken in Pate Shells (To Serve 50 in Large Pate Shells)—Cook and 
dice two large chickens, gravy of one quart chicken stock and one quart whole milk 
thickened with nine tablespoons flour mixed smooth in a little milk. Season highly 
and add one large can mushrooms and one-fourth pound butter. Bring to boil, add 
chicken, blend thoroughly and fill heated pate shells. 


Gelatine Salad—Soak three cups of gelatine in three quarts of cold water for 
ten minutes, add six quarts boiling water, four cups sugar and six cups strained 
lemon juice. Stir until it begins to stiffen, add twelve quarts peeled and diced apples, 
six quarts chopped white celery, three quarts chopped walnut meats, two quarts 
chopped pimentos and one quart chopped, sweet green peppers. Pour into oblong 
enameled baking pans, set in cool place until firm. Cut in squares and serve on 
leaves of lettuce. Thirty-six heads lettuce serves this salad to 300. Use boiled salad 
dressing or lemon mayonnaise, Will serve three hundred. 
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Hash to Serve Fifty—Six pounds beef (forequarter round), four pounds pork 
shoulder (not too fat), five teaspoons salt, one quart stock, two teaspoons pepper, one 
peck potatoes, five tablespoons salt, one pint chili sauce. Simmer meat with five tea- 
spoons salt. Cool in liquor and chop. Remove fat from stock and reduce to one 
quart. Boil potatoes in jackets, peel and chop a few at a time while warm. Mix and 
bake one hour. If too dry, add stock or water. If it bakes too rich, cover with thick 
layer of crumbs. If not rich enough, add more fat and butter. Add two pounds 
meat and three pounds potatoes for each additional ten persons. 


Jellied Salad (45 Servings)—Two boxes lemon jello, three envelopes Knox 
gelatine, two cups boiling water, one and one-half cups each cold water, weak vinegar 
and sugar, ten tablespoons lemon juice, one teaspoon salt, two teaspoons minced 
onion. Dissolve lemon jello in one and one-half cups boiling water. Soak Knox gel- 
atine in one and one-half cups cold water, and stir into hot lemon jello until thor- 
oughly dissolved. Add sugar, salt, vinegar and lemon juice, cool till partly thick and 
add minced onion and two and one-half cups any preferred vegetable, chopped cab- 
bage with pimento, or green peas, tiny green beans, or cucumber. Mold over night 
and serve with cream mayonnaise. 


Potato Salad for Fifty—One peck potatoes, six tablespoons salt, one to four 
onions, one to four red or green sweet peppers, one quart cabbage or celery or mixture 
of the two, one dozen hard-boiled eggs; two quarts thick, tart, highly-seasoned dress- 
ing. Cook potatoes in jackets, peel and dice; chop whites of eggs and mash yolks or 
slice them very thin. Mix carefully, add dressing and let stand in cold place to blend. 


Veal “‘Chicken”’ to Serve Forty-five Persons—Four pounds veal, two pounds 
pork loin. Cook until tender, season with salt, pepper and one teaspoon mustard. 
When tender, remove from stock, cool and cut in small pieces. Soak two envelopes 
gelatine in two cups cold water, add to three pints rich stock in which veal and pork 
were cooked. To this add juice of two lemons and one grated onion. Pour over 
diced meat to which has been added six boiled eggs coarsely chopped. Mold in indi- 
vidual cups or in flat pan. It is a delicious cold meat for luncheon. 
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FOREIGN FARE 


Chop Suey—Dice one pound pork steak, one pound veal steak, fry crisp and 
brown in Crisco; chop, and add one large stalk celery, six large onions, three green 
peppers. Cook 20 minutes in enough water to prevent sticking. Add 10 cents worth 
bean sprouts; cook 10 minutes; add medium can mushrooms, one cup bamboo sprouts, 
one cup water, one cup sliced chestnuts. Mix liquid from mushrooms with one cup 
Mandarin sauce and three tablespoons sugar, three tablespoons flour; add to meat and 
vegetables. Cook five minutes. Garnish with radish roses and green onions split 
lengthwise. Serve with boiled rice. Serves twelve. —Edith Alice Cloyes 


Carrots and Cheese (French )—Cut one pound cheese into six or eight pieces, 
cover with water and stand at least 30 hours before using. Slice enough cooked car- 
rot to cover baking pan (not more than one quart), and season with salt, pepper and 
onion salt. Lay the pieces of cheese over the top, put a small piece of butter on each 
piece of cheese and sprinkle paprika over it all. Bake 20 minutes. Cheese prepared 
in this way may be used over potatoes, macaroni, rice, and is good over ioasted bread: 

—Mrs. Florence Hawkinson 

Nuss Torte (German) —Twelve eggs, one pound ground nuts, five tablespoons 
bread crumbs, one pound sugar. Beat yolks of eggs until lemon color. Beat whites 
stiff and dry. Fold yolks, nuts, sugar and crumbs into whites and bake in three layers 
in moderate heat. FILLING: Four tablespoons nuts, two tablespoons sour cream; 
two tablespoons sugar. Mix well, place between layers, frost top with white icing. 

—Mrs. Chas. E. Borchard 

Genuine Hungarian Goulash—One green pepper, two large or three small 
onions, one small flank steak, one small piece of veal bone (cracked), one large tomato, 
three or four potatoes, butter, salt, one-half teaspoon paprika, one-half teaspoon cara- 
way seeds, one clove of garlic. Slice onions, add pepper and fry in butter until 
slightly soft. Add meat cut in small pieces, and the veal bone; add pepper, paprika 
and fry; add the tomatoes, peeled and cut up. Cook 15 minutes, adding enough boil- 
ing water to cover. Simmer until meat is tender; add potatoes (peeled and quar- 
tered) and garlic (minced fine). Serve when potatoes are done. Garlic may be 
omitted if not wanted. —Mrs. Gunning Butler 


Italian Ravioli—PASTE: One-fourth pound flour to yolk of two eggs and a 
little salt, add two ounces butter; knead until a firm, smooth paste. Wrap in damp 
cloth for one-half hour, after which roll out as thin as possible. Cut in circles three 
inches in diameter. FILLING: Take force meat of lamb or chicken, adding to each 
two ounces, one ounce bread crumbs, one ounce grated ham, mashed yolks of two 
hard-boiled eggs, a small grated onion, two tablespoons grated cheese. Season with 
pepper and salt and bind ingredients with yolk of egg. On each circle of paste place 
one teaspoon force meat, pinching the sides over meat; let dry a few minutes. Boil 
in broth one-half hour. Drain; put in layers in baking dish and sprinkle each layer 
with cheese and cover with rich gravy and bake 15 minutes.—Mrs. Fay R. Spangler 

Italian Delight—One-half pound spaghetti, one-half pound ground round steak, 
one-half can corn, one cup canned tomato soup, one-half cup cooking oil, one-half cup 
grated cheese, one onion, one green pepper and bit of garlic, salt, cayenne pepper, 
paprika to taste. Chop onion fine and cook in oil; sear meat, add pepper, soup and 
cheese. Pour this over spaghetti which has been cooked in salted water and blanched. 
Pour into a baking dish and bake 20 minutes. If desired, one can mushrooms and one 
tablespoon Worcestershire sauce may be added; grated cheese on top. 


—Mrs. A. M. O’Brien, Mrs. A. M. Gardner, Mrs. Emrys D. White 
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Italian Risotto—Mash one clove garlic and mix with one teaspoon parsley, 
soak six dried mushrooms in one-half cup warm water and chop fine, heat four table- 
spoons olive oil, add garlic, parsley and mushrooms, one cup tomatoes that have been 
mashed to a pulp. Cook 30 minutes. Add one cup washed and drained rice and one 
cup meat stock; stir constantly, and cook until rice is tender. Serve on hot platter 
and sprinkle with Parmesan cheese. —Dr. Estelle Workman 


Tagliarini (Italian)—One-half cup olive or salad oil, one-half pound ground 
beef and pork, one large onion, one small carrot, six tablespoons chopped parsley, 
one stalk celery, salt, pepper, one can Del Monte tomatoes. Add meat to hot oil, stir 
and cook slowly until well browned; add ground vegetables, cook slowly with above 
until very brown; add tomato sauce and equal amounts of water; cook one hour. 
Heat platter, sprinkle with thin layer grated cheese, add layer of boiled spaghetti, 
cover with layer of sauce, sprinkle with grated cheese, repeat. Serve hot. 

—Mrs. Marshall Keeler 

Frijoles Mexicana—Soak over night three cups pink beans; cook slowly until 
tender, add two teaspoons salt, pepper to taste, five tablespoons bacon drippings; sim- 
mer 30 minutes—do not allow to cook dry. Serve hot with following sauce, poured 
over or in a separate bowl. SAUCE: Heat three tablespoons bacon drippings, stir 
in one tablespoon flour, one chopped onion; cook slightly; add one cup tomato cat- 
sup, one-half cup boiling water. Cook slowly until it thickens.—Mrs. H. Clifford Kirk 


Talmouses (from Granada, Spain)—Fill patty tins with piecrust; fill with 
following mixture and bake: Two ounces butter, one-half pint milk, two tablespoons 
flour, one-fourth pound grated cheese. Mix over fire until thick; keep stirring. When 
cool, add three eggs, one at a time, well beaten. Add salt, pepper and made mustard. 

—Lella Watson 

Spanish Enchilladas—Tortillas: One quart flour, one teaspoon salt, enough 
water to make biscuit dough; make into balls the size of an egg, pat or roll into circles 
six or seven inches across; bake very lightly on top of stove or hot griddle until light 
brown. Remove seeds from one pound red chili, boil in water one-half hour, grind 
and rub through sieve, adding gradually one quart of water. Fry two cloves of garlic 
in three level tablespoons fat, add two tablespoons flour and chili mixture, salt to 
taste, one tablespoon vinegar and a pinch of Spanish sage (Oregano) ; cook slowly 15 
minutes. Grind onion to make four cups; fry in one tablespoon lard until well 
done. Cool. One pound cheese either grated or chopped very fine, one quart olives, 
one dozen eggs boiled hard and chopped; mix with cheese and onion. Dip tortillas 
into chili sauce and fill one-half tortilla with onion and cheese mixture; add one spoon 
chili sauce and turn over the other half of the tortilla. Put enchilladas on large plat- 
ter or pan and add grated cheese and chili sauce over all. Bake slowly for 20 minutes. 

; —Mrs. Fay R. Spangler 

Spanish Fricasse—Pound two pounds beef and pork and cut in thin slices, 
slice two and one-half cups raw potatoes (washed before slicing). Mix potatoes and 
two saucerfuls sliced onions. In pudding dish place meat and potatoes in layers; 
place on each layer a few pieces of butter, pepper, salt, Jamaica pepper and one 
tablespoon thick sour cream. Close dish tightly, place in boiling water and boil one 
and one-half hours. —Mrs. Mary P. Matthews 


Panecitos de Pasas (Spanish Raisin Dainties) —Four cups flour (sifted), 
one cup each sugar, raisins and milk, one rounding teaspoon baking powder, six table- 
spoons butter, two eggs. Mix flour, baking powder and sugar, add raisins and butter. 
Beat separate whites and yolks and mix them with milk; add to dry ingredients and 
mix well. Take small spoons of mixture and drop on well greased tins. Bake in 
moderate oven till golden grown. Sufficient for three dozen cakes. —M. V. Budrow 
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CHAFING DISH 


Chafing Dish Supper—Cream oysters and mushrooms in timbale or pattie 
shells, tomato salad, crisp crackers, cheese balls. —Ruth Rowland 


English Monkey—One cup bread crumbs, one cup grated cheese, one cup milk, 
one beaten egg, butter, pepper and salt. Combine ingredients, cook over slow fire. 
stirring constantly. Serve on buttered toast. —Marie Beisel, Mrs. S. I .Hales 


Welsh Rarebit—One tablespoon butter, one-fourth teaspoon salt, one teaspoon 
corn starch, one-fourth teaspoon mustard, one-half cup thin cream, or milk, dash of 
cayenne, one-half pound mild cheese. Melt butter; stir until well mixed. Add milk 
gradually and cook two minutes. Add cheese and stir until it is melted. Serve hot 
on crackers or toast. —Mrs. Robert M. Simon 


Simply Prepared Welsh Rarebit—Melt two tablespoons butter. Add two 
tablespoons flour, one-half teaspoon salt, dash of cayenne pepper, and one and one- 
half cups of milk gradually, stirring all the time until it boils. Add two-thirds cup of 
mild cheese and stir until melted. Serve on hot dry toast—Mrs. O. Herschel Clayton 


Welsh Rarebit—One tablespoon butter, one teaspoon cornstarch, one scant cup 
thin cream, one-half pound mild cream cheese, one-fourth teaspoon salt, one-fourth 
scant teaspoon mustard, two dashes paprika, one teaspoon Worcestershire. Melt but- 
ter, add cornstarch and stir until well mixed; add cream gradually, stirring constantly ; 
cook two minutes; add salt, mustard, paprika and sauce, and last cheese, grated or 
sliced very thin. Stir until cheese is melted. Serve on white bread toasted on one 
side. Pour rarebit over untoasted side. —Mrs. R. E. Coulter 


Winktum Diddy—One and one-half pounds cheese, put through food grinder; 
one can Campbell’s tomato soup. Heat soup; when it bubbles put cheese in. When 
cheese is melted pour on slices of bread, toasted on one side. —Mrs. E. M. Blake 


Scotch Woodcock—Five hard boiled eggs, chopped; three boiled carrots, 
chopped; three stalks celery, sliced; one-half bunch parsley, chopped. Make cream 
sauce: one and one-half tablespoons butter, one and one-half tablespoons flour; blend 
and add gradually, while stirring constantly, about one and one-half cups milk. Add 
above ingredients and serve on toast. Will serve five. —Mrs R. M. Simon 


Shrimp Wriggle—One can shrimps, cut fine; one small can baby sugar peas, 
one small can pimentos, cut fine; one tall can evaporated milk, one tablespoon flour, 
one tablespoon butter, salt and pepper. Heat shrimps, peas, pimentos and milk to 
boiling point, but do not boil. Add seasoning. Add flour wet with water. Cook 
slowly. Serve on buttered toast. Makes six servings. —Mrs. F. H. Fowler 


12 EBELL COOK BOOK 


SANDWICHES 


Bacon Tops—Spread rye bread with mixture of beaten egg and cheese. Place 
slices of bacon on top. Bake in oven until bacon is crisp.—Mrs. Edwin B. Van Meter. 


Hot Sandwiches—To each sandwich have three slices of bread cut rather thick. 
On top of the first slice place boiled ham, another slice of bread, then a slice of cheese, 
then the bread. Dip this into a mixture made of one beaten egg, one-half cup milk and 
a little salt. Fry until a nice golden brown on each side and until cheese is melted. 
Serve with strips of bacon. —Katherine Rowland 


Montauk Sandwiches—On slice of bread place slices of raw tomato and yel- 
low cheese. On top of this, place two thin slices of bacon. Toast in oven. Serve hot 
with rich mayonnaise. —Mrs. P. A. Robinson 


Mosaic Sandwiches—Blend one small cream cheese and two and one-half table- 
spoons of peanut butter. Season highly with salt and paprika. Cut three slices each of 
white and dark graham bread one-half inch in thickness. Spread a slice of white bread 
and place a slice of graham upon it. Spread this with mixture and place on it a 
slice of white bread. Repeat this process, beginning with a slice of graham bread. Put 
both piles in a cool place under a light weight, and let stand until butter is cold. 
Remove weight and cut each pile in half-inch slices. Spread two of these layers with 
prepared mixture, and put together in such a way that a white block will alternate 
with a graham one, making a checkerboaord appearance. Wrap in cheese cloth and 
again place under a light weight in a cool place. Slice evenly.—Mrs. E. B. Sprague 


Rolled Sandwiches—Cuit slices of bread one-half inch thick, lengthwise of loaf. 
Spread with softened butter and cheese. Cut pimentos and peppers in long narrow 
strips. Lay strips across the narrow way of bread, in strips about one inch apart, 
alternating red and green. Begin at end and roll slices up like jelly roll. Wrap in 
cloth. Let stand several hours. Cut each roll in slices about one-half inch thick. 
Especially nice for tea. —Ruth Rowland 


Sandwich Loaf—Remove crust from loaf of bread. Slice in four lengthwise 
slices. Butter and spread first slice with one can tuna, or equivalent quantity chicken, 
shredded and mixed with mayonnaise. Put second buttered slice on this and spread with 
pimento cheese, thinned with mayonnaise and mixed with chopped pimentos and wal- 
nuts. Put on the third buttered slice and spread with finely shredded lettuce mixed 
with French dressing, minced clove or garlic, and tablespoon of capers. Press fourth 
slice (top of loaf) firmly down, shape loaf with sharp knife and “ice” entire loaf 
with heavy mayonnaise, laying strips of pimento across top. Must be made on platter 
on which it is to be served. Serves twelve. —Kdith Alice Cloyes 


' Egg—Beat three eggs slightly, add three teaspoons milk; cook as scrambled eggs. 
Cool, season as desired, moisten with mayonnaise and spread between buttered slices 


of dark or white bread. —Ruth Rowland 


_ Tuna—Chop fine one-half clove garlic, four sliced pickles, twelve ripe olives, 
slice of onion, two slices crisp bacon; add one can shredded tuna, moisten with may- 
onnaise to make paste. —Alice H. Harris 


Unique Sandwiches (Open Faced)—Pound yolks of three hard-boiled eggs 
with one ounce butter, season with cayenne, add grated cheese and salt, and pound 
all together. Spread on white bread, previously buttered and cut in shapes. Garnish 
with finely chopped parsley. —Mrs. Frank Wakeham 
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LIGHT DIET 


Beef Extract—Cut into inch cubes lean beef from which all fat has been trim- 
med. Pack cubes into a quart fruit jar, seal, using rubber, and immerse in kettle of 
cold water and bring to a boil. Boil for several hours. Strain juice from jar; pro- 
cess may be repeated until all juice is extracted. Add salt. Keep on ice until ready 
to reheat. —M. M. Collins 


Buttermilk Soup—One quart buttermilk, one tablespoon rice,barley or any 
flour desired ;, one-fourth teaspoon salt, two tablespoons sugar. Mix well flour in but- 
termilk. Add salt and sugar. Heat gradually, stirring constantly until it boils. Boil 
twenty minutes. Should be smooth and of a yellowish color. .—Evalene Peo, M. D. 


Corn Meal Gruel—One tablespoon cornmeal wet with water to make a thin 
paste, one quart boiling water. Add very slowly the corn meal paste, spoonful by 
spoonful, letting it boil until all meal paste is gone. Boil twenty minutes or longer 
after meal is added. Add one-fourth teaspoon salt while boiling. Cream may be 
added when prepared for invalids. —Evalene Peo, M. D. 


Delicious Egg Nogg—One egg, one tablespoon sugar, one and one-half pints 
milk, one tablespoon vanilla. Beat the egg white very stiff, add the sugar and yolks 
and beat, not stir, until thoroughly mixed. Stir this into pitcher of milk, add vanilla. 
The more the egg and sugar are beaten, the better the eggnog.—Mrs. Harry E. Zaiser 


Egg Lemonade—White of one egg, one tablespoon pulverized sugar, juice of 
one-half medium sized lemon, one cup cold water. Beat together until well blended. 
—Evalene Peo, M. D. 

Fruit Whips—Pears, apples, prunes or any fruits, minced or grated, beaten 
thoroughly into white of egg. No sugar or other seasoning needed. May be served 
with cream. —Evalene Peo, M. D. 


Lemonade for Invalids—Three pints boiled water, one teaspoon cream of 
tartar, one and one-half lemons sliced thin, eight teaspoons sugar. Mash together, pour 
water over, let stand five minutes, strain. —Mrs. J. S. Smart 


Meat Jelly—Two or three pounds lean meat, one quart cold water, two table- 
spoons pearl barley, oat meal, or rice, salt to taste. Cook for six hours in double 
boiler. Add water so there will be one quart when cooked. A very nutritious, digesti- 
ble food for invalids. —Evalene Peo, M. D. 


Mutton Broth—Three pounds mutton (from neck), two quarts cold water, one 
teaspoon salt, three tablespoons rice or barley. Wipe meat, remove skin and fat, and 
cut in small pieces. Heat slowly to boiling point, skim and season. Cook until meat 
is tender, strain and remove fat. Add rice or barley; cook until done.—M. M. Collins 


Orange Eggnog—Dissolve one-half tablespoon sugar in one-half cup orange 


juice. Add beaten egg. Pour over cracked ice; sprinkle with nutmeg. 
—Mrs. O. L. Halsell 


14 EBELL COOK BOOK 


EGGS AND OMELETTES 


Baked Eggs—Into a deep pie tin pour two cups rich milk. Break six eggs into 
milk, season with salt and pepper, add small pieces of butter. Bake slowly for 10 
minutes. —Mrs. John L. Wheeler 


Coddled Eggs—(Soft.) Pour over each two eggs one quart boiling water; 
stand 5 minutes. (Hard.) Same proportions; stand 30 minutes.—Mrs. Jack Olivarri 


Eggs Baked in Green Peppers—Cut off stem of green peppers, scoop out 
seeds and ribs, parboil until tender. Break an egg into each. Set them in a baking 
pan with one-half cup boiling water. In 15 minutes the egg should be firm. Set 
each one on a slice of buttered toast and, if you wish, pour white sauce or tomato 
sauce about it. —Mrs. R. O. Winckler 


Eggs Florentine—Three eggs (beat separately), one large cup spinach (chop 
fine). Beat spinach into eggs, add tablespoon butter, salt and pepper to taste; put 
in hot baking dish and bake in oven until light brown on top. —Mrs. Jules Hilton 


Eggs a la Martin—Make enough cream sauce to cover the bottom of a flat bak- 
ing dish about one-half inch deep. Drop required number of eggs into the hot sauce, 
season with salt and pepper, cover with grated cheese and bake about 15 minutes in 
a moderate oven. Or use in the same way in individual glass ramekins. 

—Mrs. S. W. Stanley 

Omelette That Will Not Fall—One tablespoon cornstarch, one tablespoon but- 
ter, one-half cup milk, three eggs, salt, pepper. Cook butter and cornstarch until 
smooth; add salt, pepper and milk, and when mixture thickens remove from fire; 
add eggs, beaten separately; pour into very hot, well buttered omelette or frying 
pan. Cook about 10 minutes in moderate oven. Fold; serve on hot platter. 

—Blanche Collings, Mrs. F. E. Bangs 

Rice Omelette—One tablespoon milk, two eggs, three heaping tablespoons 
cooked rice. Beat thoroughly; salt and pepper. Fry in hot greased pan and brown 
on both sides. Keep well covered, and serve on a hot dish. —Mrs. L. B. Stewart 


Spanish Omelette—Six eggs, three tablespoons milk, one tablespoon butter; 
separate whites from yolks and beat whites to stiff broth; beat yolks until thick, then 
add milk. Melt butter in an omelette or frying pan; when hot pour in eggs and 
cook until set on sides and bottom, then finish cooking in hot oven so as to set top. 
SAUCE: Fry in one tablespoon butter a little chopped onion; add three medium 
sized tomatoes and one chopped bell pepper. —Mrs. C. L. Cotant 
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AVOCADOS 


“The Avocado”—About a week or ten days from the time a fully matured fruit 
is picked from the tree, it will begin to soften and when it yields easily to the pressure 
of the thumb, it is ready to eat. The ripening process may be hastened by keeping 
the fruit warm or retarded by keeping it cold. —Mrs. B. H. Sharpless 


Avocado With Cabbage—Chop or shred the cabbage finely Mash avocado 
meat until light and foamy. Season with salt, pepper and vinegar, and mix thoroughly 


with cabbage. —Mrs. B. H. Sharpless 


Avocado Cocktail—Scoop out the inside of one large or two small avocados. 
Cut into small pieces; add one-half cup tomato ketchep, one-half tablespoon Worces- 
tershire, one-half teaspoon lemon juice, salt, paprika, dash of tobasco, and one-half 
cup cream. Mix lightly. Serve in glasses, place on ice. —Mrs. Will A. Betts 


Avocado Cocktail (Original )—Two large avocados, one-half cup lemon juice, 
one-half cup ketchup, one cup mayonnaise, one-half cup of ripe olives finely cut, 
three drops tobasco sauce. Mix and set on ice for one hour. Top with a stuffed olive. 

—Minnie C. Childs 

Avocado Cocktail—Sprinkle diced avocados with a little salt and chill for one 
or two hours before serving. Allow three or four teaspoons avocado for each person 
and serve with following sauce: One-half cup mayonnaise, juice one orange, juice one- 
half lemon, one-fourth cup cocktail sauce (Snider’s), one-half teaspoon finely chop- 
ped onion, one hard-boiled egg chopped fine. Salt to taste and add few drops tobasco. 
sauce. —Mrs. Carl V. Newman 


Sauce for Avocado Cocktail—One-half pint good mayonnaise, one-fourth 
pint chili sauce, juice from three lemons, one teaspoon French mustard, one teaspoon 
Worcestershire sauce. Salt to taste. Mix thoroughly. —Leona E. Roberts 


Avocado With Baked Fish—Rub avocado to a paste with either butter or olive 
oil, season with paprika and salt, spread on fish and bake. This makes a good garnish 


for planked fish. 


Avocado on the Half Shell—Cut large fruit in two and remove seed. Serve one- 
half to each person. Either French dressing, mayonnaise, or one made of the juice of 
one-half lemon or lime and one teaspoon sugar may be used. 


Avocado Omelette—Cut the avocado in small dice, allowing one-half cup to a 
two-egg omelette. When omelette is ready to turn, scatter the avocado over it, fold, 
and place in oven for a few minutes. 


Avocado Sandwiches—Place slices of avocado with lettuce leaf and Thousand 
Island dressing, between thin slices of bread. Rye bread makes a good combination 
with avocado. The avocado may be mashed with a fork in order to spread between 
thin slices of bread, but the delicacy is somewhat impaired by mashing. To add to 
the variety of avocado sandwiches, minced pimento, sweet pickles, sweet onions, 
chili peppers or tomato catsup may be added to the avocado.—Mrs. B. H. Sharpless 


Avocado Luncheon Salad—Peel smooth, medium sized tomatoes. Cut slice off 
stem end and scoop out part of center. Fill with chicken salad. Arrange ribbons of 
lettuce on salad plates. Put the stuffed tomatoes in center and surround with avocado 
cut in lengthwise strips. Use French dressing over the lettuce and avocado. 


—Mrs. Alice Hill Hatch 
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Avocado Salad (Original) —Cut avocado in halves, remove seed and peel care- 
fully. Cut in slices to form crescents or half circles. Select tomatoes of about the 
same circumference as the avocado; peel and slice in, slices to correspond to slices 
of avocado, and deposit alternate slices of each in a bed of lettuce. Pour French 
dressing over, or if mayonnaise is preferred tuck a spoonful among the lettuce leaves 


on each side. —Mrs. Alice Hill Hatch 


Avocado Salad—Wipe an avocado with damp cloth, cut in half lengthwise with- 
out peeling and remove the seeds. Set the avocado halves on flat lettuce and fill the 
hollow in centers with stiff mayonnaise dressing to which has been added enough 
tomato catsup to color and flavor. —Mrs. Alice Hill Hatch 


Persimmon and Avocado Salad—Cut slices of avocado and persimmon al- 
ternating around a small ball of cheese. Lay on lettuce leaf with a little mayonnaise 


and dash of paprika. —Mrs. Leroy Hall 


Avocado and Celery Salad—Cut avocado into cubes. Shred equal amount of 
celery. To one cup avocado and one cup celery add two tablespoons minced sweet 
pickle and mayonnaise dressing. Serve on lettuce leaf. —Mrs. B. H. Sharpless 


Avocado Salad—One apple and one avocado make two salatls. Peel and dice 
the apple. Peel and slice the avocado. Mix these two fruits together and place on 
lettuce leaves. In place of mayonnaise, use catsup. —Mrs. W. S. Kellogg 


Avocado Salad—Slice the avocado in thin strips and marinate with French 
dressing. Alternate the strips of avocado with asparagus tips and place on white let- 
tuce leaves. Serve Thousand Island dressing. —Mrs. Will A. Betts 


Avocado and Tomato Salad—Dice one cup firm ripe tomato. Place in ice box 
to drain. When ready to serve, drain off all liquid, add one cup diced avocado, toss 
lightly together and serve on bed of lettuce with French or mayonnaise dressing. 


—Mrs. B. H. Sharpless 


Avocado and Pineapple Salad—Slice the avocado in small pieces and mix 
with cubed pineapple. Serve with French dressing. —Mary P. Matthews 


Salad—Fill hollows of avocados with tomato aspic jelly, and sprinkle with im- 
ported Gourmet pear! onions. —Mrs. C. W. Rairdon 


Avocado With Soup—In the tropics the avocado is used extensively with soups. 
Cut fruit in small cubes and add to soup just before serving.—Mrs. B. H. Sharpless 


Baked Avocado Stuffed (Original)—Peel and halve as many avocados as 
desired. Make a dressing of bread, cracker or biscuit crumbs, and to each cup dressing 
add one tablespoon finely chopped ripe olives and one teaspoon minced pimento. Place 
stuffed avocados in buttered baking pan with a little water, just enough to prevent 
burning or sticking to the pan; cover and bake in moderate oven twenty minutes. 
Remove cover and allow to stand in oven five minutes longer. Baste with the water. 
There should be only enough for a teaspoon for each half. Remove to hot platter and 
serve celery salad and salted wafers. —Miss Minnie C. Childs 


Avocado Ice Cream—Yolks of five eggs, one quart milk, few green maraschino 
cherries, two cups sugar, four medium size avocados, almond and vanilla flavor. 
Make a boiled custard with the milk, eggs, and one cup sugar. Flavor with vanilla. 


Mash the fruit to pulp with one cup sugar. Flavor with almonds. When custard is 
cool add fruit and freeze. —Mary P. Matthews 
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APPETIZERS 


CANAPES csi 

Anchovy—Toast rounds of bread, spread with butter and anchovy paste. Place 

on lettuce leaf and on toast put a rather thick slice of peeled tomato. Top with may- 
onnaise and finely diced onion. —Mrs. Arthur Carmody 


Crab—Have ready smal] rounds of hot toast, spread with finely minced crab 
meat mixed with well seasoned mayonnaise dressing. Sprinkle with finely chopped 
green peppers and decorate with radish roses. —Mrs. J. N. Bartholomew 


Danish—Have ready round slices of bread, toasted on one side. Spread un- 
toasted side with butter worked until creamy and mixed with a little chutney. Garnish 
with strips of anchovies, arranged lattice-like over top. —Mrs. J. N. Bartholomew 


Egg and Caviar—Have ready very thin slices of brown bread toast. For each 
person to be served allow half a hard-cooked egg. Remove the yolk, fill center with 
caviar and spread toast with a mixture of finely chopped sweet green peppers and 
onion mixed with a little French dressing. Place an egg half on each slice, sprinkle 


with riced yolk. —Mrs. J. N. Bartholomew 


Rector—Have ready rounds of bread one-fourth inch thick. Toast one side and 
spread untoasted side with caviar. Sprinkle with finely chopped cucumber pickles, 
then finely chopped red pepper or pimentos and cross with two anchovies. sts 

—Mrs. J. N. Bartholomew 

Smoked Salmon—Have ready small rounds of bread, delicately browned on 
both sides in a little butter. Spread with very thin slices or shreds of smoked salmon 
and decorate with strips of hard-cooked egg white, small cream cheese balls and a bit 
of pimento. The egg strips, cheese and pimento may be arranged to represent flowers. 

—Mrs. J. N. Bartholomew 

Royal—Fry one-half tablespoon finely chopped onion, three tablespoons butter 
and one-half cup chopped mushroom caps five minutes. Add two tablespoons flour 
and stir well till blended; then pour on gradually while stirring constantly two-thirds 
cup of cream. Bring to the boiling point and add one cup finnan haddie (that has 
been soaked in lukewarm water for at least an hour, then separated into flakes), two 
tablespoons grated cheese and yolks of two eggs slightly beaten. Season with salt 
and cayenne and pile on circular pieces of bread toasted on one side, having mixture 
on untoasted side. Sprinkle with grated cheese, then with buttered soft bread crumbs, 
and bake until crumbs are browned. Serve at once on small plate. Garnish with 
lemon and serve with the canape green olives and brown bread sandwich. 

—Mrs. J. W. Norton 

Cheese Squares—Cut slices of bread the desired shape and place on them thin 
slices of American cheese—no other kind will answer—and put in a hot oven until 


brown. Simple and good. —Mrs. W. E. Otis 
COCKTAILS 


Crabflake—Two or three stalks of the heart of celery, cut very fine; half a green 
pepper finely shredded, and eight stuffed olives. Add one-half cup thick mayonnaise, 
one-third cup tomato catsup, one teaspoon horseradish. Have a cup of crab meat in 
flakes. Place a little of the sauce in the cocktail glasses, sprinkle a layer of crabflakes 
and continue in layers, having crabflakes on top. Stand one hour or more before 
serving. (Could use prepared cocktail sauce in place of above sauce, also shrimps 
may be substituted for crab meat.) —Mrs. Geo. S. Smith 
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Oyster or Avocado Cocktail Sauce—Three-fourths cup tomato catsup, juice 
of one lemon, one teaspoon horseradish, one teaspoon sugar, two tablespoons vinegar, 
three or four drops tobasco sauce, pinch of salt. Serves six. —Mrs. Robert M. Simon 


Shrimp—Allow one-fourth cup shrimps broken in pieces for each cocktail. 
Season with three tablespoons tomato catsup, one tablespoon lemon juice, one-fourth 
teaspoon finely chopped olives, and salt to taste. Chill thoroughly —Mrs. Arthur May 


Fruit Cocktails—Fruit cocktails should either be sprinkled with sugar and al- 
lowed to stand to produce a syrup, or a sugar syrup of twice as much sugar as water 
should be prepared and poured over the fruit. 


COMBINATION NO. 1—Equal parts of raspberries and diced pineapple with 
sugar syrup barely to cover each. Marinate separately for three hours, and chill to- 
gether for one hour. 


COMBINATION NO. 2—Twice as much diced watermelon as shredded pineapple 
with the juice of half a lemon to a quart of fruit, and sugar syrup to moisten. Prepare 


as for No. 1. 
COMBINATION NO. 3—Equal parts of sliced peaches and stoned cherries mar- 


inated in sugar syrup and garnished with sprigs of mint. 


COMBINATION NO. 4—Twice as much diced peach as very ripe blackberries, 
both being allowed to marinate in syrup, then put together as in No. 1, and flavored 
with a little lemon and orange juice. —Marie Beisel 


California (Original)—Three grapefruit, one-half cup orange juice, one tea- 
spoon lemon juice, four tablespoons powdered sugar, one-half cup candied cherries. 
Remove rind, seeds and skin between sections, leaving pulp free from any white or 
fiber. Cut in small pieces, cover with juices of the orange and lemon. Mix lightly 
with sugar. Serve in sherbet glasses with sprinkling of chopped cherries. 

—Mrs. Minnie C. Childs 

Grapefruit—Remove tough portions, allowing pulp to remain in shell if desired. 
Sprinkle pulp generously with sugar, let stand ten minutes. Add one tablespoon of 
grape juice and serve ice cold. Garnish with a sprig of mint and one candied cherry. 

—Mrs. R. E. Langley 

Pineapple—F our oranges, one can No. 1 sliced pineapple, one cup seeded grapes 
or cherries, two bananas, one cup pineapple juice, juice of one lemon, one-fourth cup 
sugar. Make a syrup of pineapple juice, lemon juice and sugar; bring to boil and 
cool. Cube the fruit. Cut grapes in half. Mix together and add syrup. Chill and 
serve. —Mrs. Jess Goodman 

Grapefruit—Drain juice from one can grapefruit, add two cups sugar, cook to 
heavy syrup, add juice from one bottle maraschino cherries, cut grapefruit and cherries 
into bits, add syrup, let stand over night. Before serving add one tablespoon of 
Sher-i-vin. —Mrs. J. E. Liebig 


Melon and Peach—Small balls of cantaloupe and of peach chilled thoroughly, 
one-half hour before serving place in sherbet glasses and cover well with slightly 
sweetened Isabella grape juice. Return to icebox until time to serve. 

; —Mrs. W. L. Deimling 

Mint—Place one-half cup sugar and one cup water in saucepan, bring to a boil 
and boil five minutes. Pour over one-half cupful mint leaves and let stand until cool. 
Strain and add two tablespoons lemon juice and two tablespoons orange juice. Fill 
six stem glasses with equal parts of diced orange, diced pineapple, halved maraschino 
cherries (or strawberries), and diced grapefruit. Pour over this all the syrup. 
Sprinkle with chopped mint. Garnish with the cherry or a whole strawberry dipped 
in powdered sugar. —Mrs. Harold Wahlberg 
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Mint—One cup grapefruit juice, four tablespoons orange juice, two tablespoons 
lemon juice, six tablespoons sugar syrup, few grains of salt; shake or beat until 
foamy. Fill chilled cocktail glasses with cubes of pineapple and one small cube 
sugar. Pour in juice, sprinkle with chopped mint leaves. Finish with sprig of frosted 
mint. —Mrs. W. L. Deimling 


Watermelon and Cantaloupe—Heart of dark colored watermelon and two 
small, yellow cantaloupes; shape into balls. Make a syrup of one cup sugar, one-half 
cup water, add cinnamon candies for color and flavor. When cool pour over the melon 
balls and set on ice to chill. Serve in cocktail glasses. —Dr. Hester Tripp Olewiler 


Vegetable Cocktails—No. 1—Two tablespoons chopped cucumber, one tea- 
spoon grated horseradish, one tablespoon minced celery, one teaspoon minced chives, 
and one of minced radish. Put together with strong celery stock, a dash of salt, pep- 
per, and sour cream salad dressing to moisten. Chill for an hour. 


No. 2—Two tablespoons chopped tomato, one tablespoon shredded grapefruit 
pulp, one-half tablespoon lemon juice, one teaspoon olive oil, two teaspoons minced 
green peppers, dash of salt, pepper; grapefruit juice and mayonnaise to iuioisten. 

—Marie Beisel 
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SOUPS 


CREAM SOUPS 


Asparagus—Wash one pound fresh asparagus and cut into small pieces; 
cook in a quart of boiling water and simmer gently till perfectly tender. There 
should remain about a pint of liquor. Turn into colander and rub all through 
except hard portion. To a pint of asparagus mixture add salt and a pint of thin 
cream and pint of milk. Boil a few minutes and serve. —Vanche Etoile Plumb 


Cream of Celery—One bunch celery, one small onion, two carrots, one quart 
water, one quart milk, one-half cup thin cream, salt, pepper. Dice celery, onion and 
carrots. Cover with water, boil till tender. Strain. Add to hot milk and thicken. 
Add cream and serve hot. —Mrs. A. H. Theal 


Corn—One can corn, two cups cold water, one tablespoon chopped onion, two 
cups hot milk, two tablespoons butter, two tablespoons flour, one and one-half teaspoons 
salt, one-eighth teaspoon pepper. Cook corn and onion one-half hour. Make white 
sauce, add corn and onion. Strain and reheat. Serve with whipped cream sprinkled 
with minced parsley. —Mrs. W. H. Smith 


Leftover Cream (Criginal)—One green onion (or small dry one), chopped; 
one teaspoon finely chopped parsley, one cup spinach juice, or from peas or carrots, 
butter size of large walnut, one tablespoon (level) flour, one-half teaspoon salt, one 
cup milk, paprika. Simmer the onion and parsley in juice, adding a little extra 
water to allow for cooking away. Make a cream sauce of butter, flour, milk, salt and 
paprika, pour together. Use any left-over juice and small amounts of their vege- 
tables, or a combination of all of them, rubbing all of the vegetable through a col- 
ander. This quantity will serve two or three people. —Mrs. T. L. Hill 


Lima Bean—One pound dried lima beans. Soak two hours. Boil in kettle 
with one teaspoon soda ten minutes. Pour off water and throw beans into cold water. 
Rub lightly to take off skins, put back into kettle with enough water to cover; boil 
until very soft and mealy. Add one stalk celery, washed, and cut into very small 
pieces. When all is reduced to a soft, smooth mixture, thin by adding milk, or milk 
and water, to the proper consistency for serving. Season with salt, butter and a dash 
of pepper. —Mrs. Edwin C. Nelson 


Puree—Cook either peas or beans (navy) till tender. Run them through a vege- 
table press or sieve, and return the liquid to the pan on the stove. Thicken a 
cup of rich milk with one tablespoon flour, season with salt, and butter size of a 
walnut. Add one or two cups of vegetables. Boil up once, and serve. 

‘A —Mrs. L. L. Beeman 

Cream of Onion (Original)—Slice and fry two large onions in three table- 
spoons butter until golden brown, add two cloves garlic minced fine, add three table- 
spoons flour to take up fat, three cups hot water, and when thoroughly blended, add 
two bouillon cubes, one level teaspoon vegex, a dash of marjoram. Allow to simmer 
gently for 20 minutes; add three cups hot milk, salt to taste, and serve immediately. 
This makes four ordinary servings. —Mrs. Gunning Butler 


Peanut Noodle—A vegetarian soup which is very nutritious for children and 
quick to prepare. Two tablespoons peanut butter, two cups milk or cream, two cups 
water, seasoning to taste, noodles. Make a thin paste with the peanut butter and a 
little warm water, add milk and water and let come to a boil, drop in noodles and 
cook slowly until noodles are tender. —Mrs. J. W. Norton 
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Split Pea—One cup split peas, one quart water, one-half slice onion, one-half 
teaspoon celery salt, two teaspoons salt, three tablespoons butter, two tablespoons 
flour, two cups milk. Soak the peas over night, drain and add one quart cold water. 
Add salt, onion and celery salt. Boil ten minutes, then slowly simmer until done. 
Rub through sieve, add butter and flour rubbed together, stirring until it thickens. 
Add milk and serve. (In place of milk two cups of plain stock is very nice.) 


—Mrs. L. L. Beeman 


Potato—One large potato sliced and boiled in salt water, a little onion cut fine; 
when tender, mash and add milk enough for four dishes. Fry two slices bacon, cut 
fine, two tablespoons butter. In this brown one tablespoon flour, add four slices dry 
bread cut in dice, browned on.a very slow fire until bread is hard. Add to soup when 
ready to serve. —Mrs. W. D. Baker 


Potato Cream—Two cups minced potatoes, two cups minced celery, two table- 
spoons minced onion, one tablespoon minced green pepper, one tablespoon minced 
red chile. Boil until soft in two quarts white stock or water. Season with salt and 
pepper. Remove from fire, add one tablespoon butter and one cup cream into which 
has been beaten one egg. —Mrs. Jeun H. Grubb 


_ Clear Tomato—One quart tomatoes (raw or canned), one pint water, six pep- 
per corns, one-fourth bay leaf, four cloves, two teaspoons sugar, one teaspoon salt, 
one-eighth teaspoon soda, two tablespoons butter, three tablespoons flour, one slice 
onion. Cook tomatoes, water, seasonings and sugar 20 minutes; strain and add soda. 
Brown butter and flour, add tomato and bring to boil; strain and serve. 


—Mrs. H. J. Selway 


Cream of Tomato and Corn—Two tablespoons finely chopped onion, two 
tablespoons butter, a bit of bay leaf, six peppercorns, two tablespoons flour, two cups 
canned tomatoes, one tablespoon sugar, one-half teaspoon salt, one-fourth teaspoon 
pepper, two cups water, one cup canned corn, one-half cup cream, one egg yolk. Put 
onion and butter in saucepan and stir and cook five minutes. Add bay leaf, pepper- 
corns and flour, and cook two minutes, or until slightly brown. Add remaining in- 
gredients (except cream and egg), and cook 30 minutes over hot water. Rub through 
sieve and return to double boiler. Just before serving, add cream beaten stiff with 
ege yolk. Serve in bouillon cups. —Mrs. C. J. Klatt 


Cream of Tomato—One can tomatoes, one-half cup water, two slices onion, two 
sprigs parsley, one tablespoon sugar, one-half teaspoon salt, one-half teaspoon soda, 
one quart milk, one tablespoon butter, one tablespoon flour. Cook the tomatoes, onion, 
parsley, sugar and salt 20 minutes, add soda and stir well. Make white sauce of butter, 
flour and milk; strain the tomato and mix the two. —Mrs. H. J. Selway 


Tomato Bisque With Cheese—One pint milk, one quart can tomatoes, two 
tablespoons butter, two heaping tablespoons flour, one cup grated cheese. Heat milk. 
Blend butter and flour. Add hot milk slowly. Stir smooth. Stir slowly into this the 
strained tomatoes. Add one teaspoon salt. Just before serving, add grated cheese. 
When serving add spoon whipped cream to each serving. | —Mrs. James A. Tarpley 


FISH SOUPS AND CHOWDERS 


Clam Chowder—Dice two good sized potatoes and one small onion. Brown 
lightly in two tablespoons oil or butter. Add two tomatoes and one quart boiling 
water. Cook until vegetables are tender. Add one can minced clams and thicken 
with one tablespoon flour. After removing from fire add one-half small can milk. 


—Mrs. J. Riley Huber 
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Clam Chowder (Original)—Three slices bacon, one onion, three medium 
sized potatoes, one and one-half quarts water, one teaspoon salt, one can minced 
clams, one-third can Borden’s milk. Run the bacon through the food grinder, then 
fry; add onions diced rather fine, add potatoes, diced, water, salt and clams. Boil 
45 minutes. Thicken to the consistency of gravy, add milk, and serve. 


—Mrs. Abe Sohnion 


Cape Cod Clam Chowder—One can minced clams, three good sized onions, 
four potatoes, a piece of salt pork about three inches square, one pint milk. Cut the 
pork into strips an inch wide and fry in a deep kettle. Cut the onions into small pieces 
and fry in the pork until light brown—no longer. Stir to avoid catching. Have pota- 
toes peeled and cut in small pieces, put in with onions and pork and cover well with 
hot water. Boil until potatoes are soft, adding water if necessary. Add the clams. 
Cook five minutes. Skim out the pieces of pork and add the milk. Let just come to 
a boil. Lastly, add one tablespoon butter, and pepper and salt to taste. If for small 
family decrease the number of potatoes. Serve with crisped crackers. Spread soda 
crackers thinly with butter and brown in oven. —Alice Fessenden Peterson 


Fish Chowder (Original )—One red rock cod, two large Spanish onions, three 
tablespoons olive oil, three tomatoes, one tablespoon vinegar, pepper, salt, two large 
potatoes, Worcestershire sauce, bayleaf, parsley, and three cloves of garlic. Chop 
the onions fine and fry until light brown in the olive oil. Add the tomatoes cut in 
small pieces, allow to simmer until thick, then add the fish, cleaned and cut in chunks 
about the size of an ordinary serving. When fish is done on one side, turn over and 
cook on the other side. After fish is done, about one-half hour, add the vinegar, pep- 
per, salt, potatoes, peeled and cut in pieces, Worcestershire sauce, and bayleaf. Add 
enough water to cover potatoes, and simmer gently until they are done, about one 
hour. Add the parsley and garlic chopped fine just before chowder is done. Serve 
at once. —Mrs. Gunning Butler 


Puree of Salmon—One quart milk, one-fourth pound of canned salmon, one 
tablespoon butter, one-half teaspoon onion extract (or three or four slices of onion), 
one tablespoon flour, one-half teaspoon salt, one-eighth teaspoon paprika. Mash 
salmon fine, melt butter, cut in flour, mix smooth with a little hot milk, add to the 
boiling milk. Take from fire and beat thoroughly. Add a little cream. Serve at once. 

—Mrs. W. B. Tedford 


MEAT SOUPS 


Grape Juice Consomme—Cook one pint hot water, one stick cinnamon broken 
into one-inch pieces and tied in cheesecloth, until the water is decidedly flavored 
with the spice. Remove cheesecloth bag; add to water two cups grape juice (purple) 
and one tablespoon sugar. Add two cups rich consomme, well seasoned. Rub three 
tablespoons arrowroot to a paste with a little cold water. Stir into the soup kettle, 
and cook, carefully stirring, until the whole boils and is slightly thickened, but clear 
and transparent. Serve hot, garnished with slices of hard-boiled eggs. Or the soup 
may be made with chicken or white stock, using white grape juice, and served warm 
or cold with a garnish of whipped cream. —Mrs. O. L. Halsell 


Onion With Cheese—Four medium sized onions, one quart meat stock, three 
tablespoons butter, American cheese. Slice the onions thin and cook them gently in 
the butter until perfectly tender but not browned; add them to the stock and simmer 
for five minutes. Have a slice of toast ready for each plate, on each slice of toast place 
slices of cheese one-fourth inch thick. Set toast in the oven until the cheese melts, 
put a slice in each soup plate, pour over the soup and pass fine grated cheese. 


—Mrs. W. H. DeWolfe 
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Tapioca—Seven cups clear sou i i 
ev p stock, one-half cup minute tapioca, two e 
yolks. Add to boiling stock minute tapioca and simmer one-half hour. ee egg ue 
with two tablespoons soup stock, and stir into the soup (do not boil). Serve hot with 
toasted squares. —Miss Ida Nay 


VEGETABLE SOUPS 


Carrot—Cook two good sized carrots until tender, rub through a sieve; add but- 
ter, salt, pepper, and a pint of milk and bring to a boil. —Mrs. Will A. Betts 


Clear Tomato—One can tomatoes, one quart lamb, mutton or chicken stock or 
one quart water, one peppercorn, two bay leaves, twelve cloves, one onion finely 
chopped, one and one-half teaspoons salt. Cook all ingredients until soft. Put 
through strainer. Cool. Add one unbeaten white to each quart of stock. Boil five 
minutes. Strain through double cheesecloth and serve very hot—WMrs. J. Dick Wilson 


Vegetable—Prepare the stock by boiling a soup bone, and allowing the soup to 
stand till the next day. Skim off the fat, and add two medium sized potatoes (diced), 
a small onion, a tablespoon of rice, one tomato, and a small amount of cabbage to 
one quart of stock. Simmer two hours. —Mrs. L. L. Beeman 


Vegetable—Soup bone (cut above joint), two carrots, two turnips, two potatoes, 
one onion, two tomatoes, salt, pepper, paprika. Thoroughly cook; strain and thicken 
slightly; grate into soup dish one tablespoon cheese, and add soup. Stir well and 
serve. —Mrs. J. L. Dryer 


Grandmother’s Cream of Vegetable (Original )—Boil good sized soup bone 
one hour, then allow it to simmer three hours, adding water as it cooks away so that 
it is well covered. When done remove from stove and strain. Let stand over night. 
Take off any superfluous grease or fat that rises to the top. There should be three 
pints of the stock. Cook in water to cover three onions, three carrots, three turnips, 
three potatoes, one cup celery, one cup cabbage, one bunch of sweet herbs. Rub 
through a fine sieve, and add pepper and salt and a teaspoon white sugar to the soup 
stock. Cream two tablespoons butter with one of flour and add to the boiling soup. 
Last, add two cups rich milk. Serve with toasted break sticks and you have a satis- 
factory, delicious meal. If you are lucky enough to have any left, it is just as good 
reheated. —Miss Minnie C. Childs 


Vegetable Soup (Without Meat)—Two quarts cold water, three good sized 
potatoes (diced), two small onions (sliced), one carrot (cut in straws), one-half cup 
chopped cabbage, one cup canned tomatoes, one small bunch celery (chopped), one 
cup cooked navy beans, two tablespoons butter, one teaspoon sugar, salt and pepper 
to taste. Caramelize the sugar in the soup kettle, add the water and all the vegetables 
except the beans. Simmer slowly for an hour. Season with salt and pepper to taste, 
and then cook gently for an hour longer. Then add the beans and butter. If _pre- 
pared in a fireless cooker, use only one and one-half quarts of water.—Mrs. E. D. White 


Noodles—Into one egg beat all the flour it will take, add salt. Divide this into 
half or thirds and roll out very thin. Allow this to dry. Cut across in thin strips. 
Dry thoroughly. Boil slowly in soup about 15 minutes. —Mrs. Robert M. Simon 


Noodles—Two whole eggs, add pinch of salt, two teaspoons sweet milk, beat 
thoroughly. Add enough flour to make very thick, all eggs and milk will take. Roll 
thin as paper, using a great deal of flour. Cut very fine, let dry. Boil 20 minutes in 
soup. —Mrs. Abe Johnson 
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FISH 


Ways of Cooking Fish—To cook fish in boiling water: Small fish are cooked 
whole in enough boiling water to cover, to which is added salt, lemon juice or Me 
Salt gives flavor; lemon juice or vinegar keeps the flesh white. A wire basket may | 
used to hold the fish and placed in a larger kettle. Pieces cut from large fish shou 
be cleaned and tied in a piece of cheesecloth to prevent the deposit of scum from the 
boiling water. Fish is cooked sufficiently when the flesh leaves the bone. 


To bake fish: Clean, and bake either on a greased fish sheet or on strips of 
cotton cloth laid in the pan, by which the fish may be lifted from the pan. 
—Marie Beisel 
Method of Frying Fish (Original )—Cut fish in medium small pieces, remov- 
ing all skin and bones possible. Make a batter of one egg, one cup water, and two 
tablespoons flour; batter must be thin. Have a kettle of olive oil or vegetable fat 
boiling hot. Dip each piece of fish in batter, drop into the fat and fry as you would 
doughnuts for about 15 minutes. Remove to platter and sprinkle with salt. 


—Mrs. Belle Dobson 


Baked Stuffed Bass—Two and one-half cups bread crumbs, one-half cup 
melted butter, grated rind of one lemon, one teaspoon chopped parsley, one-fourth tea- 
spoon sweet marjoram, salt and paprika to taste. Beat two eggs with one-half cup 
waier and add to the mixture, and stuff the fish. Place strips of bacon on top of fish 
and bake in moderate oven. —Mrs. Clara C. Duggan 


Bass in Casserole (Original)—Chop and fry one onion three inches in dia- 
meter and one green pepper in two tablespoons olive oil. When onions are fried yel- 
low, add three medium-sized tomatoes peeled and cut in pieces. Cook down to a thick 
sauce. Add salt, pepper, a little Lea & Perrins’ and Harvey’s sauces, one dessertspoon 
vinegar, one large clove of garlic chopped fine. Place sea bass in casserole, pour 
sauce over them, and bake about 20 minutes in a hot oven. —Mrs. Gunning Butler 


Baked Fish—Water enough almost to cover fish, one small onion, sliced bacon 
on top of fish and one piece of bacon and some onion inside. Season with butter and 
bacon drippings, salt and pepper. Dust with flour to brown and thicken sauce. 
SAUCE: When fish is done, remove from the pan and add to the gravy one kitchen 
spoon of Worcestershire sauce, two kitchen spoons catsup and the juice of one lemon. 
Cook for a few minutes. —Mrs. Ridley Smith 


Fish Hash (Original )—One cold broiled mackerel, three small potatoes boiled 
and mashed, dash of thyme, salt, pepper, one-fourth cup chopped parsley, two table- 
spoons melted butter, one cup grated cheese, and enough water to moisten. Break 
the fish into small flakes, add the ingredients in order named, and beat until light. 
Place in buttered casserole and bake at 375 degrees for 30 minutes. During the last 
few minutes of baking remove the cover and allow the hash to brown on top. 

—Mrs. Gunning Butler 

Stuffed Halibut Steaks—Lay several slices of bacon in a baking pan, on these 
lay one large halibut steak, and over it spread a thick layer of highly seasoned bread 
dressing bound together with egg. Cover with another steak, repeating again if neces- 
sary, top off with bacon and dredge with bread crumbs. Put a scant half cup boiling 
water in pan and bake thirty minutes. Squeeze lemon juice over all just before serv- 
ing and garnish with sliced lemon. This is equal to a stuffed baked fish and more 
easily prepared. The fish should stand in salt water for ten minutes previous to 
cooking. —Marie Beisel 
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SALMON 


Creamed Salmon in Hot Rolls—Bake ordinary full crust rolls, using one roll 
for each person. Cut off top of roll and scoop out the inside. Brush inside and out 
with melted butter; put in hot oven until a delicate brown. Make a creamed salmon 
with chopped parsley and the whites of hard-cooked eggs in it. Fill rolls, put on tops, 
and serve on lettuce. —Mrs. W. H. James 


_ Salmon Croquettes—One can salmon, one teaspoon salt, one tablespoon each 
parsley and butter, three tablespoons flour, one-half cup cream, cayenne pepper, juice 
of half a lemon. Chop salmon fine, add a little salt, parsley, lemon juice and cayenne 
pepper; mix well. Put cream on to boil. Rub flour and butter together until smooth, 
then stir into the boiling cream, stir and cook two minutes. Mix with salmon and 
turn on dish to cool. When cold form into croquettes, roll in beaten eggs, then bread 
crumbs, and fry in boiling fat. _  —Viola C. Penman 


Esealloped Salmon—Wash well a half cup rice, put into a cup and a half of 
hot salted water in double boiler and cook from a half to three-quarters of an hour. 
Take one-half pound can of salmon (red), remove all bones and skin and break into 
small bits. Mix with the cooked rice and put in casserole. Make one cup white 
sauce, and pour over rice and salmon, lifting it with spatula to mix. Add a few but- 
tered crumbs and bake one-half hour in medium hot oven. An excellent supper dish. 

—Mrs. O. S. Catland 

_ Esealloped Salmon—One can salmon minced fine For dressing boil one pint 

milk, two tablespoons butter, salt and pepper to taste. Have ready one pint bread 

erumbs. Place a layer in bottom of baking dish, then a layer of salmon, then layer 
of dressing and so on, having crumbs last layer. Bake until brown. 

—Mrs. Edwin B. Van Meter 

Esealloped Salmon—Place one can salmon on a platter, squeeze over it juice 
of one lemon. Make a gravy of one cup sweet milk, one tablespoon butter, and pour 
over fish, reserving a little. Moisten one cup cracker crumbs with one-fourth cup 
melted butter; spread over fish. Pour over remaining gravy and bake 15 minutes. 

—Mrs. John L. Wheeler 

Salmon Loaf—One can salmon (medium size), mix two eggs and one cup bread 
crumbs, one tablespoon minced parsley, one tablespoon lemon juice, one tablespoon 
melted butter, salt and pepper; bake in hot oven 20 minutes. 

—Mrs. Chas. A. Vance, Mrs. John Wehrly, Effie Douglass 

Salmon Loaf—One can salmon (minced), two tablespoons melted crisco, two 
eggs (beaten), one-half cup cracker crumbs, one tablespoon Worcestershire sauce. 
Form into loaf and bake one-half hour in greased pan. Add a little water. Serve 
with white sauce with peas in it. —Mrs. Frank A. Preston 


Salmon Loaf With Tomato Sauce—One pint can salmon, one-half cup 
mashed potato, one-half cup bread crumbs, one tablespoon butter, one tablespoon 
lemon juice, one-half teaspoon salt, one-fourth teaspoon pepper, two well beaten eggs. 
Mix well, shape into loaf and place in greased loaf pan. Set in pan of hot water and 
bake 30 to 40 minutes. TOMATO SAUCE: One-half pint can tomatoes, one-half 
small onion; cook 10 minutes and strain. Cook together one tablespoon butter and 
one heaping tablespoon flour; add tomatoes, salt and pepper; cook until smooth. 

. —Miss Preble Drake 

Salmon Timbales—Break the contents of a pound can of salmon into small 
pieces, salt and pepper to taste. Add the well beaten yolks of three eggs and four 
tablespoons sweet cream. Beat the whites of eggs to a stiff froth and stir in gently. 
Fill greased custard cups two-thirds full with the mixture, place in pan of hot water 
and bake in a quick oven for 15 minutes, or until set. Remove from cups and serve 
very hot garnished with sprig of parsley. —Mrs. Alice Harris 
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_ Steamed Salmon Loaf—One large can salmon, one cup bread crumbs, one 
cup milk, two eggs, juice of lemon, butter and salt. Steam in double boiler for two 
hours. —Mary I, Thomas 


TUNA 


“California Chicken” Pie No. 1—One 13-oz. can tuna, two carrots (diced), 
two medium potatoes (diced), one medium onion (chopped), one cup green peas, one 
cup milk, one tablespoon butter, two tablespoons flour, one teaspoon salt, one-half 
teaspoon paprika, one-fourth teaspoon pepper. Boil carrots, potatoes, onion and 
peas together until tender in a small amount of salted water. Make a white sauce 
as follows: Melt butter, add flour, and cook until bubbling, then add milk grad- 
ually and cook until smooth and thick. Add seasonings and mix sauce with tuna. 
Line baking dish with plain pastry, fill with vegetables and creamed fish in layers, 
cover with an upper crust in which vent holes have been made, and bake until crust 
is brown in a 450 degree oven. —Mrs. H. A. Stryker 


“California Chicken’? Pie No. 2—One small can tuna, one cup diced carrots, 
one cup chopped celery, one cup green or canned peas, one medium onion (chopped), 
one small potato (diced). Cook together in a little salted water until tender. Make 
cream sauce of one pint milk, four tablespoons flour, two tablespoons butter, salt, 
pepper, paprika; pour over vegetables, add tuna. Make good biscuit dough and place 
biscuits on mixture and bake until bircuits are done. —Mrs. C. J. Klatt 


Tuna Souffle—One cup flaked tuna, one and one-half tablespoons flour, one- 
half tablespoon butter, one-half cup milk, one-half tablespoon lemon juice, one-half 
teaspoon onion juice, two eggs, one-third cup bread crumbs, salt or celery salt. Make 
a sauce of the milk, butter and flour; season; add yolks of eggs and tuna and cool; 
when cool add the egg whites beat until stiff. Bake in moderate oven about 20 min- 
utes in a buttered casserole. This should be served at once. -—Mrs. Charles V. Doty 


A Favorite Dinner—TUNA CROQUETTES: One can tuna (shredded with 
fork), two cups mashed potatoes, one-half cup hot milk, one egg, one teaspoon salt, 
one-fourth teaspoon pepper, one teaspoon chopped parsley. Combine all ingredients 
and cool. Form in cylinders and fry in deep fat. ACCOMPANYING VEGETABLES: 
One pound green peas, one bunch carrots (diced), two cups mashed potatoes, one 
bunch beets, one small head cauliflower; pour over these melted butter. Arrange on 
large platter around croquettes with attention to color combinations that can be ob- 


tained. —Mrs. L. M. Forcey 


Excellent Tomato Sauce for Fish (Original )—Two cups tomato, two slices 
onion, one bay leaf, two cloves, two tablespoons butter, three tablespoons flour, salt 
and pepper. Cook everything but flour and fat 20 minutes; strain. Rub flour and fat 
together and add to liquid; cook until creamy thickness. —Miss Minnie C. Childs 


SHELL FISH 


Escalloped Clams—One can minced clams and liquor, six soda crackers, one- 
half cup milk. Add crumbled crackers to clams and milk; season and top with a 
little butter. Bake in a buttered dish until golden brown. Will serve four. 

—Mrs. George Osterman 

Escalloped Clams—Three cans clams, one cup tomatoes (seasoned to taste), 
three slices bacon, one onion, one loaf bread (crumbs), three eggs, two tablespoons 
butter, salt, pepper, paprika. Fry chopped bacon, add sliced onion and butter, and 
fry brown. Add bread crumbs, clams (drained), one-half of clam liquor, eggs (well 
beaten), tomatoes and seasonings. Cook until thick. Put in baking dish, cover with 
crumbs and bake 20 minutes, —Mrs. Raymond Miles 
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Oysters With Bacon—Have bacon sliced very thin, lay inside each piece one. 
oyster, pin together with toothpick. Fry in deep fat. —Mrs. Edwin C. Nelson 


Oyster Poulet—Brown piece of butter size of egg with one tablespoon flour, 
add the liquid from one can oysters, four tablespoons cooked tomatoes, one teaspoon 
- Worcestershire sauce, season with salt, pepper and paprika. Add oysters cut in me- 
dium sized pieces. Boil for a moment and serve on toast. —Mrs. Fay R. Spangler 


Fried Oysters—Clean and dry between towels, selected oysters. Season with 
salt and pepper, dip in flour, egg, and cracker or stale bread crumbs, and fry in deep 
fat. Drain on brown paper, and serve on napkin. —Marie Beisel 


Oysters and Macaroni—One pint oysters, three-fourths cup macaroni broken 
in inch pieces, salt and pepper, flour, one-half cup buttered crumbs, one-fourth cup 
butter. Cook macaroni in salted water until soft; drain, and rinse with cold water. 
Put a layer in bottom of a buttered pudding dish, cover with oysters, sprinkle with 
salt and pepper, dredge with flour, and dot over with one-half of the butter; repeat, 
and cover with buttered crumbs. Bake 20 minutes in hot oven. ....—Marie Beisel 


_ Shrimps Espanol—One medium sized onion, one can tomato soup, one table- 
spoon fat, one can shrimp. Slice the onion and fry until brown in the fat. Add the 
shrimps which have previously been cleaned and thoroughly washed. Let shrimps fry 
a moment and then add the can of tomato soup, undiluted. Season with salt and 


pepper and celery salt if desired. Serve on toast. This is a good luncheon dish. 
—Mrs. W.S. Kellogg 


Shrimp Louie—Four tablespoons salad oil, juice of one lemon, salt, pepper, 
paprika. Stir until creamy, add one teaspoon sugar, one tablespoon catsup, one table- 
spoon Brand’s A-1 sauce. When mixed, add one tablespoon mayonnaise and stir until 
creamy. Arrange fresh shrimp on lettuce leaves and cover with dressing. Will serve 


four. —Mrs. F. H. Cloyes 
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POULTRY 


Breaded Chicken—Cut a tender chicken into pieces as.if for frying, roll in 
beaten yolks of two eggs, then in finely grated bread crumbs seasoned with chopped 
parsley, salt and pepper. Place in dripping pan, dot with bits of butter (one table- 
spoon in all), add a little water, bake slowly (basting often) about one hour. When 
thoroughly tender remove chicken and make gravy in the pan by adding mixture of 
flour and butter, stirring until smooth. Add milk to make sufficient quantity. _ 

—Mrs. Theodore Winbigler 

Chicken a la Naney—Order from your grocer a freshly killed large hen (Rhode 
Island Red is good), prepare in the usual way for roasting. It should be thoroughly 
cooled in refrigerator or over night. Use a-false bottom kettle (any large kettle with 
small aluminum pieces arranged in bottom will serve). Put in enough water to reach 
the chicken when placed in the kettle. Bring the water to a brisk boil, remove the lid, 
place the chicken in the kettle and cover quickly. Keep up the brisk boiling for 15 
minutes, then reduce to a moderate boil until the chicken is thoroughly tender in every 
part, removing the lid occasionally to put in water to keep it well up to the false 
bottom. While the chicken is in the steaming process, boil the giblets until thor- 
oughly done, keeping a quart or more of water on them by renewing "when necessary. 
Chop the giblets, and pour over stale bread in roasting pan. Season with chopped 
celery, a small onion, salt, pepper, sage and two eggs. Mix lightly and cook 30 min- 
utes. Put some dressing in the chicken and place the chicken on the rest of the dressing 
in the pan, over which pour part of the juices from the kettle. Place all under the 
boiler and brown quickly. It is now ready to serve and it will be found to be delic- 
iously juicy and tender. Make gravy of the remaining juices in the kettle. 

—Mrs. Nancy E. Barkdull 

Chicken Curry—Two cups chicken (shredded), two tablespoons butter, one- 
half cup celery, two cups chicken stock, one teaspoon curry powder, one medium 
tomato, two tablespoons cornstarch, one-half cup cream, one tablespoon lemon juice, 
one sliced onion, salt. Brown onion slightly in butter, add celery, parsley, salt, curry 
powder, stock, tomato and cook slowly half hour. Add cornstarch mixed with lemon 
juice and water. Boil up well. Add cream and chicken. Serve in a border of rice. 

—Mrs. C. J. Klatt 

Chicken Creole—Brown one good sized onion in two tablespoons butter in 
roaster, then lay in the rougher pieces of chicken, white on top and add one-half pint 
chopped celery, one quart stewed tomatoes, one sweet pepper, seasoning. Bring to 
boiling point and simmer one hour or until chicken is nearly done, then add one pint 
fresh peas and one pint can of corn. Serve with baked rice. —Mrs. F. H. Cloyes 


Chicken or Veal Jelly—Two cups shredded cooked chicken, two cups diced 
celery, two pimentos, one green pepper (chopped), one pint well seasoned chicken 
stock, two hard-boiled eggs, two tablespoons gelatine, one-half cup cold water, one 
teaspoon onion juice, one and one-half tablespoons lemon juice. Soak gelatine in cold 
water, add onion and lemon juice to stock, let come to a boil, add gelatine. Decorate 
quart mold with strips of pimento, sliced hard-boiled egg, parsley, pouring in enough 
stock to barely cover bottom. Let this set, then put in a layer of chicken, then a layer 
of celery and green pepper until all is used. Pour over it the cooled stock and set on 
ice to harden. —Mrs. C. J. Klatt 

Chicken a la King—One chicken, one pound sweetbreads, one can mushrooms. 
Allow chicken to cool in liquor it is cooked in. CREAM: To each cup of meat, etc. 
allow one-half milk or cream, one tablespoon flour, one tablespoon butter, salt to 


taste and add paprika. —Mrs. J. W. Norton 
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Chicken Loaf, Baked or Steamed—Mix two cups cooked chopped chicken 
(light and dark meat), four cups bread crumbs moistened with hot milk, four table- 
spoons butter, three teaspoons salt, one-half teaspoon white pepper, two teaspoons 
onion juice, and if desired one cup of cold cooked peas, asparagus or other delicate 
vegetable. Bind the whole with two eggs, well beaten, and pack in a buttered mold. 
‘Cover with greased paper and steam one hour, or until firm in center, or bake in a 
slow oven. If baked, remove paper for last quarter of an hour to brown top. Gar- 
nish with sliced tomatoes and riced potatoes, or new potato balls——Mrs. O. L. Halsell 


Chicken Macaroni—Three or four pounds stewed chicken, one-half tablespoon 
onion, salt, pepper, one teaspoon parsley. Clean and prepare the chicken as usual, 
cover with boiling water and boil until nearly tender, one and three-fourths hours or 
more. Add seasoning, flavoring and macaroni, boil 30 minutes. The macaroni takes 
the place of dumplings and thickening. When serving sprinkle with parsley. 


—Mrs. Rolla R. Hays 

Chicken a la Neuberg—Mix carefully two tablespoons flour and same of butter, 

add one cup of cream or milk, and stil constantly until steaming hot. Have ready 
the crumbled yolks of two or three hard-boiled eggs and add; next add the whites cut 
into small bits, three crumbled crackers, one-half teaspoon white pepper, one teaspoon 
salt, large cup chopped chicken (or any cold meat), and one can of peas without 
liquid. Serve with salted crickers or sandwiches. —Mrs. J. W. Norton 


Chicken Pie—Cut well cooked fowl into pieces for serving, arrange in baking 
dish, pour over it gravy made from stock in which chicken was cooked, and well 
seasoned. Gravy should be thin and almost cover chicken. Cover with—CHICKEN 
PIE CRUST: Two cups flour, one teaspoon salt, two teaspoons baking powder, two 
tablespoons melted butter, one egg beaten light to which add one cup milk. Stir into 
a batter, pour over sicken and bake a nice brown. —Mrs. Mary F. Heathman 


Chicken Shorteake—Make as for biscuit, but add one large teaspoon butter or 
mix with creamy milk. Roll to fit an eight-inch cake tin and bake in a quick oven. 
When done pull, not cut, it apart, and fill with one pint creamed chicken. 


—Mrs. P. R. Reynolds 


Chicken Souffle Trago—One can pressed chicken, one quart sweet milk, let 
boil; add two heaping tablespoons flour, thin in a little milk; yolks of three eggs 
beaten well, then add this to the hot milk; add salt, pepper and dash of hot pepper and 
paprika; then add the chopped chicken or veal, last the beaten whites of the eggs. 
Have one envelope of gelatine soaked in one-half cup cold water, and add to the milk 
before thickening. Set in molds on ice, and serve with or without a salad dressing. 


—Mrs. F. P. Nickey 


Chinese Chicken (Original)—Cook until tender, cool and dice one large 
chicken, seasoned while cooking with one dessertspoon salt, one-half teaspoon each 
pepper and mustard. Make a smooth sauce of one and one-half pints chicken stock 
and one-half pints milk thickened with four tablespoons flour blended with milk or 
water. Add the diced meat, six hard-boiled eggs chopped coarsely, one can button 
mushrooms and one can bamboo sprouts, sliced and boiled ten minutes in water to 
cover. Add one-half teaspoon celery salt, one-half teaspoon onion salt, and two 
tablespoons soya bean sauce. Bring to boil and serve with noodles or rice. If large 
quantity is wanted, two pounds each of veal and pork-loin may be cooked with the 
chicken and added to mixture with corresponding quantity of stock sauce. 


—Jean H. Grubb 
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Creamed Chicken in Toast Boxes (Original)—Two cups cooked chicken 
cut in small bits, or one and one-half cups chicken and one-half cup sliced mush- 
rooms. Make a sauce of two tablespoons butter, melt and stir in two tablespoons 
flour, stir smooth and gradually add one-half cup hot thick chicken stock, one cup 
cream or milk, one-half teaspoon salt, dash of cayenne pepper. Mix smooth and when 
boiling stir in the chicken. Serve hot in warm toast boxes. —Mrs. Alice Hill Hatch 


Cream Scully of Chicken—Boil good sized chicken until tender, let cool in 
liquor, cut up medium fine; add salt and pepper to taste. Make a dressing of one 
pint chicken broth, one cup rich milk, one-third cup flour. Boil until thick like cream. 
Cool and stir in two beaten eggs. Butter a baking dish and put in layer of chicken 
and layer of dressing until all is used. Last put layer of fine bread crumbs. Bake 
three-fourths hour. —Mrs. W. E. Hennion 


Escalloped Chicken—White sauce: One tablespoon flour, one tablespoon but- 
ter to each cup liquid, one-half milk and one-half liquor from chicken. Season to 
taste with salt and pepper and more butter if desired. Boil chicken till entirely done 
(old hen preferred), but not till it leaves the bone. Remove from liquor and let 
stand till cold (over night is best). In the morning remove meat from bone and 
skin from the meat. Cut meat in nice sized pieces. Skim all fat from liquor before 
making white sauce. Prepare small can of mushrooms by draining and cutting in 
small pieces. Also some pimento. Place a layer of chicken in baking dish, then a 
layer of white sauce, mushrooms and pimento, and repeat till dish is filled. Cover 
with buttered bread crumbs and bake a delicate brown. —Mrs. J. C. Horton 


Escalloped Chicken—One cup cooked minced chicken that has been seasoned 
with salt and pepper, one cup diced cooked celery, two cups whole wheat bread 
crumbs, one cup medium white sauce flavored with onion salt. Put into a buttered 
baking dish a layer each of crumbs, celery, chicken and white sauce. Fill the dish 
with alternate layers. For the top layer use a mixture of one-half tablespoon of but- 
ter and one-half cup of bread crumbs. Pour over all one-half cup of milk or hot 
water and bake for 25 to 30 minutes. —Sedalia Cubbison 


Fried Spring Chicken—Into a hot skillet place one tablespoon each butter and 
lard; when hot, lay in nicely cut pieces of chicken which have been rolled in flour, and 
brown on both sides. Salt and pepper after browning, and if necessary add more but- 
ter and lard. Watch carefully while browning, then add one-half cup boiling water, 
cover tightly and simmer gently till tender. Remove chicken, and stir into the fat 
one tablespoon flour blended with one-half cup milk and enough milk or water to 
bring to desired consistency. —Clara R. Cushman 


Pimento Timbales (Original)—One cooked chicken chopped, two table- 
spoons butter, one-fourth cup bread crumbs, two-thirds cup sweet milk, one-half table- 
spoon chopped parsley, two eggs, one teaspoon salt, one tablespoon pepper. Melt the 
butter and add bread crumbs and milk. Cook for five minutes stirring constantly. 
Beat eggs and with them stir in the chicken, parsley, salt and pepper, then add milk, 
etc. Bake in timbal molds which have been buttered and lined with olive and pimentos. 


—Mrs. Ridley C. Smith 


Roast Capon With Prune and Apricot Stuffing—Prepare the capon as 
chicken; that is, clean, stuff and truss. Roast twenty minutes to the pound, in a mod- 
erate oven. Serve with flowerets of cauliflower sprikled with chopped parsley. 
STUFFING: Thee cups bread crumbs, one-fourth cup blanched and chopped al- 
monds, six large cooked prunes, one cup cooked apricots, one teaspoon salt, one-third 
cup melted butter, one tablespoon lemon juice. —Mrs. O. L. Halsell 
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Roast Chicken—Dress, clean, stuff and truss a four-pound chicken. Rub with 
salt and pepper and place in roasting pan. Rub into a paste three tablespoons butter 
and two tablespoons flour and cover breast and legs with it. Dredge bottom of pan 
with flour. Place in hot oven and when flour is browned, baste with one-fourth cup 
butter melted in one-half cup boiling water. Reduce oven heat and baste every ten 
minutes until chicken is done. If water dries from the bottom of the pan add more. 
A four-pound chicken requires one and one-fourth hours to roast. (For stuffing see 
below.) GRAVY: Pour off the liquid from the pan in which the chicken roasted. 
Let this settle, remove four tablespoons of the chicken fat and place back in the pan; 
heat and add four tablespoons flour. When these have cooked and browned together 
add a little at a time, two cups of broth in which the giblets cooked; season with salt 
and pepper. Chop the giblets very fine and add to the gravy. 


Poultry Stuffing—NO. 1: One cup coarse cracker crumbs, one-fourth cup 
butter, one-fourth teaspoon salt, one-third cup milk, few grains pepper. This rule will 
be sufficient for a rost chicken of three or four pounds. Sage, summer savory or par- 


sley may be added if liked. 


NO. 2—Four cups stale bread crumbs, three-fourths cup melted butter, one tea- 
spoon salt, one-fourth teaspoon pepper. This rule is sufficient for an eight-pound 
turkey. Fine herbs may be added if desired. If the fowl is very large and a good 
deal of stuffing is liked, the body may be filled with thin slices of bread well buttered, 
sprinkle with seasoning and dip lightly in stock. Do not crowd either crop or body, 
or the stuffing will be heavy. 


NO. 3—Two cups dry bread crumbs, one-half cup fine sausage meat, one table- 
spoon each parsley and onion (chopped), one-fourth cup butter, one teaspoon salt, 
‘one-half teaspoon pepper, few grains nutmeg, two eggs. Soak the bread in cold water 
until soft; press out all the water, add the sausage meat, seasonings, melted butter and 
eggs well beaten. If the sausage meat is quite fat, the butter may be omitted, or 
chopped pork may be substituted. If one objects to pork in any form, use a full cup 
of butter and an extra cup of coarse crumbs. 


NO. 4—One-half pound lean veal, one-fourth pound pork, one-half pint broth, 
four dozen chestnuts, one teaspoon salt, one-eighth saltspoon pepper. Chop the veal 
and pork separately until very fine, then pound vigorously until blended. Shell and 

-blanch chestnuts, cook in boiling salted water until soft, drain and mash. Combine 
with the meat, moisten with broth and add seasonings. One cup of cooked chestnut 
crumbs may be deserved to thicken the gravy. 


Roast Chicken With Creamed Sauce—Clean and prepare a whole chicken 
ready for roasting, stuff with “buttered bread dressing” and sew up. This should be 
done in the evening before using. Put in the roaster and cover with a white sauce and 
bake very slowly for two hours. Chicken should be sprinkled lightly with thyme and 
salt. DRESSING: Grind week-old bread and add one-half cup boiling water, mix 
well; one-half cup butter, one-half onion (ground), salt and pepper to taste, one-half 
teaspoon thyme. WHITE SAUCE: Mix well two heaping tablespoons flour, one tea- 
spoon salt, one-half teaspoon pepper, enough cold water to work smooth. Then add 
three pints boiling water and stir constantly until well mixed and smooth. Pour over 
chicken and roast. —Mrs. Harry G. Huffman 


Roast Duck—Stuff a young duck with rather dry bread crumb dressing, seas- 
oned with salt, pepper, one chopped onion and four stalks celery (chopped). Rub 
with salt and bits of butter and bake one and one-fourth hours. If bird is old, cover 
and bake longer. If liked raw, do not stuff, and bake in hot oven 20 to 45 minutes. 

. —Jean H. Grubb 
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Stuffing for Ducks—NO. 1: One-half pound onions, three tablespoons grated 
bread crumbs, one teaspoon sage, one duck liver, one teaspoon salt, one-fourth tea- 
epoon pepper. Mince, blanch and drain onions; parboil the liver and chop very fine, 
combine with the onions, bream crumbs and seasonings. This quantity is sufficient — 
for one medium sized duck. 

NO. 2—One cup bread crumbs, one-fourth cup butter, one teaspoon parsley, two 
minced sage leaves, three chopped shallots, one-fourth teaspoon salt, one-eighth tea- 
spoon pepper. 

No. 3—One cup chopped celery, one-half cup chopped onion, one and one-fourth 


cup dried bread crumbs, one-half teaspoon salt, one-eighth teaspoon pepper. 
—Mrs. Clyde Bishop 


Roast Turkey—Select a plump bird weighing 9 to 12 pounds, killed several 
days before cooking. Scrub thoroughly, wipe dry, and stuff with bread crumbs rolled 
rather fine, moistened with a little water, an egg, tablespoon butter and seasoning of 
sage, salt, pepper, chopped onion, and one cup ripe olives (pitted). Fill the breast 
cavity, sew up, and fill body, but not too closely as stuffing will swell. Rub outside 
of bird with salt, place thin slices of bacon over breast, and put to roast in covered 
roaster. Baste frequently, and turn carefully so even browning may be accomplished. 
If crispness is desired, sift flour over bird, lightly, and brown, then baste and dredge 
with flour again. Boil giblets two hours in one quart water, chop, and add to liquor 
in pan after turkey has been lifted. Thicken gravy with flour made smooth in water. 
Turkey should roast 20 minutes to the pound and 20 minutes longer.—Jean H. Grubb 


Roast Turkey With Meat Dressing—After thoroughly cleaning and washing 
turkey ready to be filled, make the following dressing or stuffing: One pound beef, 
one-half poung pork; put through meat grinder. Chop the turkey giblets and two 
small onions. Into another dish put dry bread or toast, and pour over this tepid 
water (not warm, that makes it heavy), let it stand one minute, as it soaks quickly. 
Now take up a handful at a time and squeeze it hard and dry with both hands, placing 
it in the chopping bowl, to one side, tossing it lightly through your fingers. There 
should be as much soaked and squeezed bread as sausage meat. Add two eggs, salt, 
pepper and poultry seasoning to taste; mix thoroughly (with hands). Put in large 
frying pan and warm thoroughly. Fill turkey breast and body and sew with heavy 
thread. Tie legs and wings to body, rub it over with a little soft butter, salt and 
dredge with a little flour. Pour in a cup of boiling water, if in an open pan, and 
baste often. When pierced with a fork and liquid runs out perfectly clear, the bird 
is done. A 12 to 14-pound turkey should be in the oven about three hours. 

—Mrs. Robert M. Simon 


Smothered Chicken—Beat two eggs fluffy, add six tablespoons flour, enough 
milk to make hatter. Cut chicken in pieces, dip in batter, fry in deep fat until 
golden brown; then place in covered dish and let simmer in very slow oven two and 
one-half hours. —Mrs. Jack Olivarri 


Smothered Chicken With Rice (Original)—Two young chickens (not over 
two pounds each), one cup rice that has been parboiled but not cooked soft. Clean 
and wash chickens, roll in flour and lay in a buttered baking dish. Season with salt 
and pepper, and over each piece of chicken which has been cut in four pieces lay a 
very thin slice of salt pork. Scatter the rice between the chicken, add cup hot water, 
cover closely and bake slowly until tender, not over an hour is necessary for young 
chickens. Ten minutes before taking from the oven pour over one pint milk, remove 
cover, quicken fire, and a delicate brown chicken dish is all ready. The rice which 
has absorbed the fluid is served with the chicken. This is a very nice dish to serve in 
the glass baking dish in which it is cooked. —Miss Minnie C. Childs 
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Smothered Chicken—Prepare a large young chicken by splitting open along 
the back, rub with salt, season with pepper and bits of butter and spread chicken 
out flat in baking pan with bone side down, with one-half cup hot water. Cover with 
another pan closely, and bake 45 minutes in hot oven. This method will not do except 
for birds less than eight months old. —Jean H. Grubb 


Stewed Chicken With Dumplings—Cook until tender in a large kettle a year- 
old fowl cut in pieces for serving. Salt while cooking. When tender, lift from liquid 
in kettle and make thin gravy of stock, seasoning highly with salt, pepper and butter. 
Replace chicken in gravy, which should well cover pieces, and drop by spoonfuls this 
dumpling batter: To one beaten egg add one cup milk and pinch of salt, sift in 
enough flour with two teaspoons baking powder to make a stiff batter. Do not crowd 
dumplings in kettle, cover tightly and cook for 15 minutes without lifting cover. 

—Jean H. Grubb 


34 EBELL COOK BOOK 


MEAT AND GAME 


Pot Roast—Use rump roast cut and insist upon a fine piece with plenty of fat. 
Wash thoroughly in cold water, then drain. Put a small cup water in kettle, add a 
sprig of parsley and a leaf of garlic and bring all to a brisk boil. Place meat in 
kettle and cover tightly. After ten minutes boiling reduce the heat somewhat. Add 
a small quantity of water and continue boiling until meat is thoroughly tender. Salt 
and pepper to taste, and add no more water. Brown with a slow fire, turning roast 
in kettle. Place roast on hot platter, pour a teacupful milk in kettle and boil it 
briskly, stir with spoon, season to taste, pour in hot gravy dish and serve at once. 

—Mrs. Nancy E. Barkdull, Mrs. John Knox 


Roast Beef—A standing roast is one with ribs left in. A rolled roast is one with 
the ribs removed, the meat rolled and tied. The tip of the sirloin is one of the best 
pieces for roasting. The pan and rack should both be hot. Wipe and rub the joint 
with salt and pepper and dredge with flour. Have the oven hot for the first 10 or 15 
minutes to sear the surfaces. Reduce heat, add water to cover the bottom of the pan 
and baste every fifteen minutes if a self-basting roaster is not used. , Allow 15 minutes 


to the pound. —Mrs. C. H. Chapman 


Yorkshire Pudding With Roast Beef—Three eggs, three tablespoons flour, 
one and one-half teaspoons baking powder, one-half teaspoon salt, one pint milk. Beat 
eggs well, combine ingredients in order given. Beef roast may be removed and the pud- 
ding baked in roaster or the pudding may be bawed in a dripper into which one-half 
cup of hot dripping has been poured. Bake in moderate oven until firm. 


—Mrs. W. H. DeWolfe 


Steak a la Bordelaise—Season a thick tenderloin steak with paprika, salt, pep- 
per and garlic; put in baking pan and garnish with slices of lemon and onion, and a 
generous amount of Worcestershire sauce. If steak is not fat, add butter. Bake in 
hot oven 20 minutes. —Amelia B. Keech 


Curried Steak—Cut two pounds round steak in small squares, fry sliced onions 
in tablespoon butter; when brown take onion out; add tablespoon flour and tablespoon 
curry; let brown over moderate fire, then add cup of stock, can of tomatoes and the 
meat, and simmer till tender; then add three apples cut in small pieces and cook till 
done. Serve with rice. —Mrs. W. H. James 


Delicious Flank Steak—One flank steak, three tablespoons cooking oil, one 
bay leaf, one clove garlic, two teaspoons salt, two tablespoons minced celery, one 
tablespoon flour, three-eighths teaspoon pepper, two tablespoons minced carrot, two 
tablespoons minced green pepper, two cups hot water, six medium sized potatoes. 
Pound meat and rub oil into it. Sear quickly in a hot skilled. Place in a casserole 
together with all other ingredients except flour and potatoes. Pour hot water into the 
skillet and then over the meat. Cover and cook in a 350 degree F. oven for two and 
one-half hours. The last half hour add potatoes, pared and quartered. Thicken the 
gravy with flour mixed with a little cold water. —Mrs. Mary P. Matthews 


Beefsteak Pudding—Make into a firm, smooth paste one pound flour, one cup 
of suet (chopped fine), a little salt with a little water. With this line a basin which 
holds one and one-half pints. Season and cut up a pound of tender steak, free from 
bone and skin, with an ounce of salt and one-half teaspoon pepper. Lay in the crust, 
pour in one-fourth pint of water, roll out the cover, close pudding carefully, tie a 
floured cloth over it and boil three and one-half hours. —Mrs. Mary P. Mathews 
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Baked Beefsteak—A piece of the top round of steak, beaten until tender, with 
the outside skin slashed; salt and pepper, spread with a paste made of butter and flour. 
Bake one-half hour in hot oven. —Mrs. Robert Northcross 


Round Steak en Casserole—One pound round steak cut one inch thick, one- 
half cup flour, one tablespoon onion (cut fine) ,one tablespoon green pepper (cut fine), 
one cup diced carrots, two cups water, two teaspoons salt. Cut meat in four pieces, 
pound in flour on both sides. Butter casserole, add a layer of meat, then onions, 
green peppers, and carrots. Add salt to the water and pour over meat. Cover closely. 
Cook slowly for two hours in moderate oven. More water may be needed before meat 


is done. —Mrs. C. C. Brisco 


Round Steak With Dumplings—Pound steak well, cut in pieces, roll in flour, 
fry brown in butter or other fat, cover with hot water and cook until tender; one cup 
flour, one teaspoon baking powder, salt, moisten with milk to make a batter. Put 
dumpling on each piece of meat, add more water if necessary, cover closely, cook 10 
minutes and serve hot with the gravy. —Vanche Etoile Plumb 


Swiss Steak—Two pounds round steak cut two inches thick, one cup flour mixed 
with salt and pepper. Pound flour well into meat with steak hammer. Brown meat on 
each side. Add a sliced onion and simmer for 10 minutes. Add three-fourths cup 
boiling water and cook in oven two hours. —Miss Ida Nay 


_ Mock Fillet—Remove muscle from good sized flank steak and trim into shape; 
cover with chopped parsley and onions and dust lightly with pepper; roll steak cross- 
wise and tie in three places. Put in pan with cup chopped celery and onions mixed, 
one bay leaf and one-half pint stock or water and one teaspoon salt. Bake one hour 
in oven, basting frequently. When done, remove strings. Rub together in pan, two 
tablespoons butter and two of flour; add one-half pint strained tomatoes, one-half 
pint stock, and stir until smooth. Add one teaspoon Worcestershire sauce, one-half 
teaspoon salt, and strain over “fillet.” Serve with potato croquettes and spinach. 
—Mrs. R. Ruth Tiffan 
Deviled Brains—One large set of brains, one-half cup melted butter, two Hard. 
boiled eggs, three raw eggs, mustard to taste, salt to taste, red pepper to taste, one tea- 
spoon tomato catsup, one teaspoon Worceser sauce, one tablespoon salad dressing 
(cooked). Boil brains. Mash with hard-boiled eggs until perfectly smooth. Add raw 
eggs beaten separately until very light. Mix. Put in melted butter just before white 
of eggs. Put in ramekins or baking dish. Add a few cricker crumbs and bake about 
twenty minutes. —Mrs. George S. Briggs 


Braised Tongue—One three or four-pound tongue, two cups diced carrots, one 
cup diced celery, one cup diced onion, two cups fresh shelled peas, one large or two 
small green peppers. Boil tongue in salted water until tender. When tender, skin. 
Place in roaster with vegetables, season with kitchen bouquet, pour over about a 
cup of water in which tongue was boiled. Roast for two hours in slow oven. Make 
gravy of liquor and pour over vegetables. This will serve 10 to 12 people. 
—Mrs. W. L. Salisbury 

Chili—One pound round steak, one-half pound chili beans, three dry chili pep- 
pers, one tablespoon cuminos seed, one medium sized onion, one-half garlic (eight or 
ten sections), one teaspoon sugar, dash of cayenne pepper and salt to season beans 
‘and meat while they are cooking. Soak beans over night. Boil tender. Boil meat 
tender and cut into small pieces. Cut onions and garlic fine and fry in one-half cup 
bacon drippings. Open peppers and take out seeds. Wipe clean and toast in slow 
oven. In the same pan toast cuminos seed. When crisp put into cloth and pound to 
powder. Add this to onions and garlic when they are brown, add stock from meat, 
meat and beans, etc. Boil for 10 minutes after mixing and let stand several hours 
before serving. —Mrs. Ridley C. Smith 
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Tongue in Tomato Sauce—Combine one pint tomatoes, one small onion 
(sliced), one teaspoon salt, one-fourth teaspoon pepper, two whole cloves and three 
bay leaves. Let simmer until soft, strain, thicken with one tablespoon cornstarch 
which has been dissolved in cold water. Place tongue, which has been previously 
boiled and skinned, in tomato sauce, and simmer fifteen minutes, turning tongue occa- 
sionally; add one can French peas (drained), cook 10 minutes longer. Remove tongue 
to platter, cover and surround with peas and sauce. —Mrs. F. E. Coulter 


Beef Loaf—One and one-half pounds beef (ground), one pound fresh pork 
(ground) one and three-fourths cups milk, two eggs, one and three-fourths cups very 
fine cracker crumbs. Salt and pepper meat. Mix well. Stir beaten eggs and milk 
together; add first a little milk and then crackers to the meat. Form in roll and 
bake one hour. —Mrs. C. L. Cotant 


Beef Loaf—Two pounds round steak (ground), two eggs, one can Campbell’s 
vegetable soup, one cup rolled crackers, salt and pepper to taste. Mix well, form into 
loaf and bake in greased pyrex baking dish. —Mrs. O. H. Umberham 


Beef Loaf (Oriental)—One and one-half pounds steak, one-half pound fresh 
pork, two green peppers. Put all through meat grinder. Mix with one cup bread 
crumbs, add salt and knead well; make into loaf. Place in pan and pour one quart 
of tomatoes over all. Bake in steady oven one and one-half hours. When done put 
meat on platter; make a gravy of the juice and pour around the loaf. Slices of bacon 
cook on top of loaf is an improvement. —Mrs. Frank Wakeham 


Beef Loaf—One pound round steak (chopped), one-fourth pound salt pork 
(chopped), one-half cup cracker crumbs soaked in one-half cup sweet milk, one 
tablespoon chopped onion, salt and pepper to season, two eggs (well beaten). Mix 
all together. Bake in greased pan in moderate oven about 45 minutes. 

—Mrs. L. C. Fairbanks, Mrs. J. H. Tompkins 

Filipino Roast—One and one-half pounds ground round steak, one-half pound 
ground lean pork, one small onion, one cup soft bread crumbs, one green pepper, 
one and one-half teaspoons salt, one-fourth teaspoon pepper, one egg, three thin slices 
of bacon, two cups canned tomatoes. Combine ingredients and mix thoroughly. Form 
into roll and place in roasting pan. Lay the bacon over the top and pour the tomatoes 
over and around the roll. Bake at 400 degrees F. for one and one-half hours, basting 
frequently with the tomatoes. Fifteen minutes before removing from the oven, raise 
the slices of bacon so that they may become crisp and golden brown. Remove the roll 
to a hot platter, and serve with a gravy made from the juices in the pan. 

—Mrs. Floyd G. Spencer 

Hamburger Loaf—One cup rice cooked in two cups boiling water one-half 
hour. Remove from fire; add one pound hamburger, one can tomatoes or its equiv- 
alent in fresh tomatoes, one-half cup chopped onion, one-half cup chopped peppers. 
Mix all thoroughly and salt to taste. Bake in round, shallow pan one hour. Cheese 
may be grated over the top if liked. An excellent hot dish for a picnic.—R. M. Rice 

Hamburger Steak (Baked )—Finely chop one and one-half pound raw, fresh 
meat; add two cups bread soaked in milk, one small minced onion, salt, pepper, gin- 
ger to taste, and two eggs. Roll the mass into a square. Boil four eggs until hard, 
arrange them end to end across the middle of the meat and roll the latter about them. 
Place roll in baking pan, pour over it a sauce composed of tomatoes, onions, a large 
piece of butter and a little water, and bake, basting frequently. —Mrs. John Wehrly 

_ Hamburger and Kidney Beans—One pound round steak (chopped), one me- 
dium sized onion, one tablespoon butter, one can Heinz kidney beans. Brown onion 
in butter, then the meat; when well browned, cover with boiling water and let simmer 
for half hour. Season and add kidney beans. Very nice served with plain boiled 


rice. —Mrs. F. H. Cloyes 
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Baked Corned Beef Hash—Two cups ground or chopped beef, two and one- 
half cups cold boiled potatoes, one tablespoon minced onion, one-half cup powdered 
crackers, two cups of stock in which beef was cooked, or two cups milk may be used; 
salt and pepper to season. Put in buttered baking pan, after mixing beef, potatoes, 
onion, salt, pepper and liquid; cover with cracker crumbs, dot top with butter. Bake 
20 minutes in hot oven. —Miss Minnie C. Childs 


Goulash—Fry two onions in bacon fat to a golden brown, add one pound round 
steak, ground, and cook slowly for one hour. Add two cups cooked rice, one-half cup 
pimento and one can Snyder’s improved tomato soup. —Mrs. C. S. Huff 


Fireless Cooker Goulash—Place in utensil these layers: (1) Raw or cooked 
meat, cut in dice; (2) tomatoes, sliced; (3) carrots, sliced; (4) onions, sliced; (5) 
green peppers; (6) sprinkling of raw rice. Season. Cover with boiling water and 
place in fireless cooker. _—Mrs. J. W. Norton 


Kibbie—Two pounds cooked or uncooked meat (chopped fine), one-half cup 
nuts (chopped fine), one teaspoon salt, dash of pepper. Mix and form into balls 
two inches in diameter. Place in granite dish and pour over them the juice of one 
pint of tomatoes. Bake one-half hour. When done lift meat balls out and add to 
tomato juice, one tablespoon butter, one tablespoon flour (well mixed); add to this 
one-half teaspoon salt, and stir until smooth and thick. Pour over the balls. Garnish 
with parsley. If cooked meat is used, add an egg to hold mixture together. 

—Mrs. Horace J. Stevens 

Meat Pie—One and one-half pounds round steak (ground), salt and pepper to 
taste. Make in small cakes and fry brown. Make milk gravy with frying of meat. 
Have ready a tin lined with biscuit dough and lay in meat, pour over milk gravy and 
put top on. Bake in hot oven until brown. —Mrs. S. I. Preble 


Tamale Loaf—One can tomatoes, one can corn, one cup chopped cooked 
chicken or beef, one-fourth cup butter or substitute, one cup olives, one cup olive oil, 
one medium sized onion, one teaspoon salt. Cook 15 minutes, then add the follow- 
ing: One cup sweet milk, two cups cornmeal, three beaten eggs, three teaspoons 


Spanish pepper powder. —-Mrs. C. E. Logan, Mrs. M. C. Williams 


Tamale Pie (Meat)—One pound ground beef or hamburg steak, one-half 
pound pork sausage, one can tomato soup, one can tomato sauce, two dozen olives, one 
medium sized onion, one tablespoon drippings or lard, salt to taste. Slice onion and 
fry in lard; add meat and stir until all red disappears, then add soup and sauce and 
cook well. Add olives just before top crust is on. CRUST: Three pints hot water 
(slightly salted), two cups cornmeal, two tablespoons lard or drippings. Cook well 
as a mush that will spread. Put together while hot and let stand until cool, then bake 
and it will hold its shape better when serving —Mrs. Isabelle Tucker, Mrs.Wm.Iverson 


Meat Balls (Beef)—Grind one and one-half pounds round steak, one slice of 
bacon and a small onion together. Season with pepper and salt. Moisten with one 
egg and one-half cup milk. Mix well together and make into small, round cakes. Fry 
brown in hot fat. Remove from pan and stir two level tablespoons flour into the fat 
and browned particles left in pan. Add enough boiling water to make a rather thin 
gravy. Cook thoroughly and pour over the meat balls and serve at once. 

—Alice H. Harris 

Veal Pot Roast—In roaster brown three-fourths pound salt pork cut into small 
pieces; remove meat and in the hot fat brown a five-pound piece of veal (from leg). 
Sprinkle with one-half cup flour, one teaspoon salt, one scant teaspoon pepper, one- 
half teaspoon sage, and brown again, Pour into pan two cups boiling water, add 
three slices onion, one bay leaf, one whole clove, and cover the veal with the pieces 
of salt pork. Cover pan tightly and simmer four hours. Add water when needed. 
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Farina Dumplings—In small skillet heat one pint milk, one-half teaspoon 
butter, add farina; stir slowly until done. Cool and add one egg (well beaten), one- 
half teaspoon salt; mix until smooth. Have kettle of boiling water ready for dump- 
lings to be dropped in. Either make the dumplings by hand or drop from spoon. 
When dumplings come to top they are done. Put browned butter over dumplings. 
They are delicious with veal roast, added to roast just before serving, or applesauce 
goes well with dumplings. —Mrs. E. L. Madden 


Veal “Chicken”—Cook together and highly season four pounds veal, two 
pounds pork loin. There should be three pints of liquid after removing meat. Two 
envelopes of gelatine soaked in two cups cold water; strain into the three pints hot 
stock. Cool partly, add diced meat, juice of two lemons, one finely minced onion and 
five hard-boiled eggs (chopped). Mold and slice for serving 40 to 50 persons. 

—Jean H. Grubb 

Mock Chicken Pate—Cook until tender four pounds veal, two pounds pork 
loin; season highly with salt, pepper, dash of mustard and onion salt. Cut in small 
pieces, add to thin gravy made from stock, boil up and add one can mushrooms. Fill 
pate shells; serve. —Jean H. Grubb 


Veal Croquettes With Mushroom Sauce—Boil nice piece of veal until ten- 
der, letting it cool in the liquor, chop fine, of which take one quart bowl full; one 
cup fine bread crumbs, one onion chopped fine and cooked in two tablespoons butter, 
to which add two tablespoons flour blended with one pint jellied liquor from meat; 
when cooked, add the meat, bread, salt and pepper and boil three minutes. As you 
remove from fire, add well betaten yolks of eggs; pack in dishes to cool, after which 
mold with hands into even sized rolls. When ready to fry, dip each roll into a mix- 
ture of two eggs, two tablespoons cream, salt and pepper, then into sifted cracker 
crumbs; repeat and fry in kettle of hot crisco. —Mrs. Ida C. Stewart 


- Veal Cutlets—Cutlets may be cooked whole or cut into pieces for serving. Dust 
with salt, pepper and flour; dip in one egg, beaten with one tablespoon milk, then in 
bread crumbs. Brown on both sides, then add a dash of boiling water and cover 
until tender. —Mrs. G. P. Campbell 


Baked Veal Cutlets—Take one pound veal steak one-half inch thick, cut in five 
or six pieces, dip in beaten egg and roll in fine stale bread crumbs (give each piece a 
generous supply of crumbs). Melt a little bacon fat in frying pan, set aside to cool, 
then put the cutlets in the pan and place a small slice of bacon on top of each one; 
season with pepper and salt. Bake in hot oven for one-half hour, turning each one 
carefully, so both sides will be nicely browned. These can be prepared several hours 
before they are needed and set away in a cool place. Small lean porkchops are also 
nice prepared this way. —Mrs. Jesse Albright 


Boudins of Veal—Chop cold cooked veal very fine and for every pint allow one 
tablespoon butter, one-half cup cream or milk, whites of two eggs, one tablespoon 
chopped parsley, salt and pepper to taste. Melt the butter and pour it over the meat; 
add milk and seasonings, then pound the mixture well with a potato masher; add the 
whites beaten to a stiff, dry froth. Fill custard cups two-thirds full of the mixture, 
stand in a baking pan surrounded with hot water and make in a moderate oven for 
20 minutes. When done, pour them carefully on to a hot dish and serve with a sauce. 
—Melton-Mowbray 

Pressed Veal Delicious—Simmer until tender five pounds veal, remove bones 
and skin, cut meat fine, reduce liquor free from fat to one pint; add one-half box dis- 
solved gelatine, four tablespoons catsup, one-half teaspoon salt, pepper to taste. Press 
into a pan or individual molds. When cold, cut into pieces and garnish with hard- 
boiled eggs and parsley, —Mrs. Harry G. Huffman 
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Veal and Dumplings—One slice salt pork, two pounds shoulder of veal, one 
small onion, one peppercorn or small piece of red pepper. Dice salt pork, fry out in 
kettle two or three minutes, add onion, sear veal quickly in fat (cut in small pieces), 
add one quart warm water and peppercorn or piece of red pepper. Simmer for one 
hour or a little more if meat is not tender. DUMPLINGS: Two eggs, two scant cups 
sifted flour, two cups water or milk, two heaping teaspoons baking powder, one tea- 
spoon salt. Beat eggs, add liquid, then flour and baking powder and salt. If the 
liquid in the veal has boiled down too much, add sufficient to cook dumplings; drop 
large spoonfuls batter into kettle, boil 15 minutes without raising lid. 

—Mrs. W. L. Salisbury 


__ Sweetbread and Kidney Saute—Boil a pair of sweetbreads until tender, boil 
kidneys four or five minutes; set aside to cool. Fry sweetbreads in butter to a nice 
brown and set aside to drain. Put in frying pan a large piece of butter, one small 
onion cut fine, and a very small piece of garlic, add one and one-half tablespoons 
flour and brown, then add two tablespoons catsup, two teaspoons Worcestershire 
sauce, one-half teaspoon kitchen bouquet, four tablespoons cooked tomatoes; to this 
add the liquid of one can of mushrooms; let cook a few minutes, then strain. Now 
add the mushrooms, sweetbreads cut in small cubes, kidneys sliced thin, a large piece 
of butter, salt, pepper and paprika to taste. Just before serving, add one cup sweet 
cream and some chopped parsley. Serve on toasted crackers or in patties. If not 
thick enough, add more flour. —Mrs. Fay R. Spangler 


Fried Sweetbreads—Before frying let the sweetbreads lie for half an hour in 
lukewarm water, then throw into boiling water to blanch and harden, and then into 
cool water to cool, after which draw off the casing, remove the little pipes, and cut 
into slices. Dip in beaten egg, then in cracker crumbs, and fry in hot lard and butter. 


—Mrs. J. W. Norton 


Jellied Veal—Cover a knuckle of veal with water and boil until the bones can 
be removed, season with salt and pepper while boiling. Take from fire and drain; if 
there is more than one pint of liquor, boil down to one pint. Remove bones from 
meat and pick into small pieces. Put a layer of the meat into a dish and dice a lemon 
over it, then another layer, more diced lemon, until all the meat is used. Turn the 
liquor over it while hot and set away to cool. One lemon is enough for knuckle of 
veal. —Jennie B. Lasby 


Jellied Veal—Three pounds clear veal, one onion (sliced), two celery stalks 
(diced), two tablespoons ketchup, salt and pepper to taste. Boil together till meat is 
very tender; remove all fat and gristle and chop slightly. Moisten with stock, which 
is soaked with one envelope gelatine dissolved in cold water, until it can be molded 
in a bowl with two hard-boiled eggs placed in center lengthwise. Serve on parsley bed. 

—Mrs. L. M. Forcey 


Veal Loaf—One pound pork steak, one pound veal (round), two pounds beef- 
steak (round). Put all through meat grinder. Add two cups crushed cracker 
crumbs, two cups rich milk or cream, two beaten eggs, butter size of egg, one rounded 
teaspoon salt, pepper to taste. Mold into loaf. Puts bits of butter over top and a 
little water in baking pan. Keep covered while roasting one and one-half hours. 

—Mrs. J. A. Smiley 

Veal and Pork Loaf (Original )—Two and one-half pounds pork and veal 
(about half and half), ground; two eggs, two cups chopped celery, two cups dry 
bread crumbs, two cups milk or milk and water, plenty of salt, pepper and a little 
celery seed. Place sliced onion and piece of bay leaf on each end and when slightly 
brown put cup hot tomatoes along the top. Bake one and one-half or two hours. Will 


serve ten people. —Mrs. W. A. Taylor, Mrs, P. L, Tople 
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Spanish Veal—Two pounds veal, one-half pound salt pork, three-fourths cup 
cracker or bread crumbs, one egg, one green pepper, one small onion, one can tomatoes 
(pulp), one-eighth teaspoon soda, one tablespoon Worcestershire sauce, one teaspoon 
salt. Grind veal and salt pork, add salt, bread or cracker crumbs, one-half pepper, 
one-half onion; mix well with egg. Roll in small balls and fry brown. Put in roaster 
or casserole and cover with following sauce (heated): Two cups strained tomato 
pulp, one-half green pepper, one-half onion, one-eighth teaspoon soda, one tablespoon 
Worcestershire sauce, one teaspoon salt. Simmer one and one-half hours. Serves 
twelve people, two meat balls to person. —Mrs. George Miles 


Cold Veal Loaf—Three pounds veal, one pound fresh pork, boil together for 
four hours. Put meat through grinder, add one tablespoon salt, one cup finely 


chopped celery, and moisten with enough of the liquor to mold into shape. Press into 
bread tine and set in cool place until firm. —Mrs. Edith W. Thatcher 


Veal Loaf—One pound veal, one-half pound fresh pork, ground together; one 
egg, one-half cup milk, one cup dry rolled bread or cracker crumbs, one teaspoon 
minced parsley, one teaspoon sage, pepper and salt to taste, a little celery salt. Mix 
thoroughly. Make in loaf, cover with cracker crumbs, dot with butter, bake covered 
for an hour; remove cover and continue baking until nicely browned. Add a little 
hot water and baste occasionally. Medium hot oven. Mrs. J. G. Quick 


Mutton Roast—Trim roast of all loose skin, rub in one tablespoon salt and 
bury small red pepper pod in roast. Make drip of one cup boiling water and two 
tablespoons vinegar. Baste roast often while baking in moderate oven for two hours. 

—Mrs. Rolla R. Hays 

One Piece Meal—Small leg of lamb (or three and one-half pounds shoulder), 
place in roaster and almost cover with water; cook very slowly on top of stove one 
and one-half hours. Cut a good sized bunch of celery in two-inch pieces and add, 
cooking another half hour. Remove the meat. Bring to a brisk boil and stir in grad- 
ually one cup rice; cook until the rice is tender. Return the meat and bake in very 
slow oven one-half hour. Salt, pepper and curry powder to taste should be added at 
the end of one hour. —Mrs. Robert Northcross 

Lamb With Carrots and Peas—Cut a breast of lamb into pieces and rub each 
piece with mixed salt, pepper and ginger. Place in a stewpan and just cover with 
water; let come to boil and add carrots which have been cut in small pieces, and 
peas. Cook slowly until tender. Thicken gravy with a little browned flour. 

—Mrs. W. H. DeWolfe 

Stuffed Lamb Chops—Wipe six lamb crops, which should be one and one-half 
inches thick, slit to the bone, fill with a rich bread stuffing and close the edges with 
bits of bacon. Broil until tender and serve with brown mushroom sauce. 

—Mrs. W. H. DeWolfe 

Lamb Chops With Pineapple—Have lamb chops boned and rolled; broil, 
season well, drain pineapple rings, fry golden brown in butter. Place chops on pine- 
apple, add a minted beet and two sprigs of mint. —Mrs. J. E. Liebig 

Salmi of Lamb—Cut cold roast lamb in thin slices. Cook five minutes two 
tablespoons butter with one-half tablespoon finely chopped onion. Add lamb, sprinkle 
with salt and pepper, and cover with one cup brown saupce, or one cup cold lamb 
gravy, seasoned with Worcestershire. Cook until thoroughly heated. Arrange slices 
overlapping one another on platter, pour around sauce, and garnish with toast points. 
A few slices of mushrooms or stoned olives will improve this sauce. 

—Mrs. A. P. Nelson 

Lamb Ramekins—Mince cold roasted or boiled lamb, season, add gravy enough 
to moisten well. Cover with mashed potatoes and brown in oven. Serve hot. 


—Mrs. W. H. James 
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Pork Pot Roast—Trim a small shoulder of pork and place trimmings in a 
Dutch oven, fry out trimmings and remove with all of the fat but one tablespoonful. 
Add to oven two tablespoons flour and cook until brown with one sliced onion; add 
two cups tomatoes and shoulder of pork, seasoned with salt and pepper. Cook until 
well done, turning often. Lift out pork on to hot platter. Skim the fat from gravy 
and pour over the meat. Serve hot. —Miss Ida Nay 


A Pork Chop Luncheon Dish (Original )—Large pork chops or steaks, sea- 
soned, floured and slightly browned. Cover each slice with slice of tomato. On this 
place a ring of pepper and fill it with a spoonful of cooked rice. Place in covered dish 
and bake in moderate oven one-half hour. —Mrs. F. C. Rowland 


Baked Pork Chops With Tomato—Six good sized pork chops, one and one- 
half sliced onions, one cup water, two teaspoons salt, one-eighth teaspoon pepper, one 
pint canned tomatoes. Season and flour chops and fry till slightly browned, cover 
with onion and add the water. Cover and let simmer for half hour. Then add toma- 
toes and bake 30 minutes in moderate oven. —Mrs. J. Riley Huber 


Pork Chops With Apples—Fry six pork chops brown on each side; season 
with salt. Put in buttered baking dish and on top of each chop put one-half peeled 
and cored apple, core side up. Sprinkle one-half cup brown sugar over apples. Put 
three level tablespoons flour in pan chops were fried in, brown, and add two cups 
cold water, one-half cup raisins. After it boils, add one tablespoon vinegar. Pour 
gravy over chops and apples and bake until apples are tender. 

—Mrs. George R. Richardson 

Baked Stuffed Pork Tenderloin—Split lengthwise two large pork tenderloins, 
sprinkle with salt and pepper and spread one with turkey stuffing, cover stuffing with 
remaining loin and sew together, keeping stitches about one and one-half inches 
apart. Arrange tenderloins over three slices of fat salt pork or bacon laid in the 
bottom of dripping pan. Sprinkle with salt, pepper and dredge lightly with flour. 
Bake in moderate oven one hour and a half, basting every ten minutes the first half 
hour; afterward occasionally. Increase the heat the last fifteen minutes of cooking 
and brown richly. Remove to hot serving platter, draw out trussing carefully and 
surround tenderloins with apple rings. STUFFING FOR PORK TENDERLOIN: 
Remove the crusts from one small baker’s loaf, slice and pick in small bits, season 
with one-fourth teaspoon pepper, one teaspoon salt, one-fourth teaspoon powdered sage 
and one small onion, finely chopped; mix well, using two forks. Melt one-third cup 
butter in one-half cup hot water, tossing and mixing until evenly moistened, add one 
ege lightly beaten; continue beating and use as directed. If bread is stale, more 
moisture may be added. —Mrs, Edwin C. Nelson 


Sweets in Blanket—Boil sweet potatoes of uniform size, peel, and place in 
split pork tenderloins. Pin meat together with toothpicks, season with salt, pepper 
and a little sage. Fry brown in pork fat, add water, cover closely and simmer until 
tender. Thicken fat in pan with browned flour to make gravy. —Mrs. W. H. James 


Braised Spareribs With Apples (Original)—Two pounds spareribs, six 
medium sized apples, two cups sugar, one-half cup vinegar, one-half cup water, twelve 
cloves, 10c worth cinnamon drops. Boil spareribs slowly until tender. While meat 
is boiling, prepare apples, peeling, halving and removing cores. Stick a clove into 
each half. Make a syrup of the sugar, vinegar, water and cinnamon drops. Put in 
apples and cook until tender, keeping as firm as possible. Keep hot to serve with 
meat. When spareribs are tender, remove from water, drain and sear quickly until 
browned, being careful not to brown them until too dry. Place on hot platter, arrang- 
ing apples around edge. This will serve six people. —Mrs. W. L. Salisbury 
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Jellied Meat—Four pigsfeet with legs to first joint put in pot of water without 
salt and boil until meat falls away from bones; lift meat carefully and set meat and 
liquor away to cool; when liquor is cool remove grease. Boil shank of beef (sawed: 
in pieces) in unsalted water until meat falls into pieces, and remove from the liquor. 
Next day cut all meat into fine pieces, add to the re-heated liquor of the pigsfeet; sea- 
son well with pepper, salt and onion salt. Pour into molds; when cold, slice and serve. 
The liquor from beef shank one onion, one green bell pepper, one ripe bell pepper and 
six large tomatoes, with three cups rice will make the Spanish rice to be served with 
the jellied meat. —Mrs. J. N. Bartholomew 


Pork Pie—One pound fat fresh shoulder pork; chop fine and season with red 
and black pepper and ground sage. Line deep baking dish with good pie paste rolled 
not too thin and not too short. Fill with chopped pork put in lightly with little mounds 
here and there to hold up the top crust in which several holes are cut with thimble. 
Do not add water or stock. Bake in moderate oven one hour. Dissolve a teaspoon of 
gelatine in a little water and a dessertspoon of Worcestershire sauce. Bring to a boil 
a cupful of soup stock and pour over the gelatine. (A beef tea cube may be used if 
no stock on hand.) Add a little bit of bay leaf, two or three cloves, two nasturtium 
buds, a tablespoon sherry flavor. When cool, strain through a fine sieve or cloth, and 
when nearly cold pour the cooling jelly into the thimble holes of the pastry, using a 
small funnel so as not to moisten the top crust. Set away until the jelly solidifies and 
eat cold. Do not put the jelly into the pie until the pie is cold, and the jelly cold but 


not solid. —Melton-Mowbray 
Sausage and Apples—Peel and core apples, fill cavity with pork sausage; bake 
until apples are tender. —Mrs. Emrys White 


Surprises—One and one-half cups sifted flour, one-half cup freshly mashed po- 
tatoes, three teaspoons baking powder, one teaspoon salt, one tablespoon shortening, 
water to mix, one and one-half pounds link sausage. Boil sausages, put in cold water. 
Roll dough thin, cut in pieces, place sausage in each, fold over, press edges firmly. 
Bake in quick oven. —Mrs. W. W. Anderson 


Sausage and Rice Unique (Original)—One pound sausage, one cup rice, 
one large onion, chopped or sliced fine. Fry onion in small amount of fat until trans- 
parent, using a large skillet. Mix sausage with onion, frying until meat is well spread 
(or broken up into small lumbs), add water to fill pan, and bring to a boil. Sprinkle 
washed rice in this mixture and let cook slowly until water is absorbed, usually 30 or 
40 minutes. This will serve six or eight people. —Mrs. A. N. Zerman 


Baked Ham—Soak a ham over night in cold water, wash off with fresh water. 
When ready to bake, allow half half an hour for each pound of ham. Set on rack in 
baking pan. Make a dough or thick paste of flour and water and spread it over the 
ham. Have oven hot enough to cook paste, then lower temperature and bake in a 
rather slow oven. When done and somewhat cool, remove skin from ham and sprinkle 
with fine crumbs mixed with light brown sugar. Stick cloves across the fat. Return 
to oven to brown the crumbs. Cover bone with frill of paper. If served hot, many 
like raisin sauce with it. RAISIN SAUCE: Soak one cup raisins in three cups water 
for one hour. Cook five minutes. Add four tablespoons vinegar, half cup browr 
sugar, one tablespoon corn starch mixed with a little cold water. Cook until clear and 
thick, or about 10 minutes. Serve hot with baked ham. —Mrs. Thomas L. Hill 


Baked Sliced Ham—tTwo slices ham, one inch thick; stick cloves into slices 
and put into baking pan. Cover slices with brown sugar, and fill pan almost to top 
milk milk (not covering sugar). Bake one hour. 


—Mrs. Amelia B. Keech, Mrs. H. C. Dawes 


EBELL COOK BOOK 43 

Baked Ham—Wash a ten or twelve-pound ham, place in kettle with enough 
cold water to cover, bring slowly to a boil and simmer until tender, about two and one- 
half hours. Let cool in the water. Drain. Lay skin side up in baking pan, remove 
skin, then cut fat both ways, about one-half inch apart, stick whole cloves one inch 
apart around fat, spread fat with a mixture of one tablespoon mustard and one cup 
brown sugar, rub all over ham and well into openings, making a regular coating. Let 
stand at least two hours before baking, then put in pan with a pint of sweet cider and 
bake in moderate oven one hour and a half. Baste frequently —Mrs. Edwin C. Nelson 


Ham-—Slice of best ham, one inch thick; soak according to saltiness; one tea- 
spoon mustard, one teaspoon flour, one tablespoon brown sugar; all rubbed into both 
sides of ham. Brown in oven, then pour over it one-third cup vinegar and two-thirds 
cup water. Place in covered bake pan and bake one and one-half hours. 

—Mrs. Sherman Stevens 


Covered Ham—Slice of ham, one and one-half inches thick; rub with brown 
sugar, almost cover with rich milk. Bake one hour, slowly. Remove from oven, 
cover with stiff batter made from eggs and milk, seasoned, and with small amount of 
baking powder added. Return to oven and brown. —Mrs. Robert Northcross 


Ham en Casserole—One slice ham (cut thick), one small chopped onion, one 
bayleaf, one-half teaspoon celery seed, one small green pepper, four cloves, cider. 
Brown the ham on both sides in hot frying pan, then lay in casserole; add seasoning 
and the pepper and onion chopped fine. Pour over enough sweet cider to come up 
well on ham; cover and bake slowly for two hours; serve with tomato sauce and 
stuffed tomatoes. —Mrs. W. L. Salisbury 


Ham Layers (A Nice Luncheon Dish)—One pound boiled ham (oblong), 
sliced. Make a paste of three tablespoons catsup and one small pimeto or cream 
cheese; spread each slice of ham and place one on top of another. Bake 20 minutes 
in a moderate oven. Cool and slice down. This recipe will serve six people. 


—Mrs. A. W. Ames 


Fried Ham and Sweet Potatoes—One large slice ham, three or four medium 
sized sweet potatoes, one-half cup brown sugar, one cup water. Fry ham on both 
sides quickly and remove to platter. Place potatoes (which have been peeled and 
cut into half-inch slices) in the ham grease. Add sugar and water and put the slice 
‘of ham on top of the potatoes. Cover and let cook slowly until potatoes are done, 
about 25 minutes. Turn the potatoes so that they may brown nicely on both sides. 
Watch closely at the last so that it doesn’t burn. —Mrs. Frederick Eley 


Escalloped Ham and Potatoes—A slice of ham covered with potatoes cut 
thin and all covered with milk, put in baking dish and baked until potatoes are soft, 
makes a very good luncheon dish. —Fannie H. Williams, Mrs. M. J. Marks 


Escalloped Ham—One cup chopped ham, one cup white sauce, three-fourths 
cup buttered bread crumbs, four hard-boiled eggs. Chop egg whites and add to white 
sauce. Grate egg yolks and add to chopped ham. Combine meat and sauce and place 
in buttered baking dish; cover with bread crumbs and bake in hot oven for 10 minutes. 

—Mrs. Chas. Carothers 


Escalloped Ham and Potatoes—One pound sliced ham, one quart sliced pota- 
toes, two small onions, twelve whole cloves, one pint milk, one tablespoon butter, one 
tablespoon flour, one-half teaspoon pepper. Cut ham in serving pieces, stick cloves 
in each piece. Place a layer of potatoes and onions, then a layer of ham; repeat. 
Over all pour white sauce and bake one hour in moderate oven. Cover closely for 


first half hour. —Mrs. Edward Walker 
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Ham Patties With Eggs—One pound boiled ham, ground, or left over baked 
ham; two eggs, three-fourths cup bread crumbs, pepper. Mix well. Grease muffin 
tins, dust with bread crumbs, pat ham in cups, leaving hole in center. Put raw egg in’ 
cup and bake 20 minutes. This proportion makes nine. —Mrs. A. G. Flagg 


Ham-Macaroni Loaf—One cup broken macaroni, cooked 20 minutes in boiling 
salted water, drained and washed; one cup boiled ham, ground; one-half cup grated 
cheese, one and one-half tablespoons minced onion, two beaten eggs, one cup milk, one- 
half teaspoon salt and dash of paprika. Turn into a buttered mold, set in pan of hot 
water and bake until firm. Five minutes before serving cover top with buttered 
bread crumbs and brown. Serve with tomato sauce. —Mrs. F. H. Finney 


Bacon Roll (Original )—Two pounds ground veal, one-eighth spoon each pep- 
per, salt, garlic, paprika, sage, chili powder. Divide in six, make patty cakes one inch 
in thickness, fasten strips bacon around edge. Bake 30 minutes.—Mrs. N. H. Hilton 


To Cook Wild Ducks—Clean birds as soon as possible after killing, scrub skin 
well with a stiff brush and cut off wings and lower part of legs. Soak ducks for one 
hour in cold salt water. Wipe them dry and place a small whole onion in the space 
from which crop was taken. This will absorb some of the flavor of the wild food, 
and is to be discarded in serving. To make the dressing, place several thick slices of 
bread on the oven grate and toast to a crisp light brown. For each duck take about one 
cup broken toast, two tablespoons minced onion, moisten with hot water, add one egg 
to two cups bread, season with salt, pepper, sage and a little melted butter. Place 
birds breast up in a covered roaster, lay slices of bacon over breasts, add a very little 
hot water, and roast until tender in a moderate oven. The time varies greatly, from 
one to three hours, according to size and age. (From a mountain hotel.) 


—Mrs. S. W. Stanley 


Wild Pigeons—Dress and soak in water and salt to which a little vinegar is ad- 
ded. also a large pinch of soda, for twenty-four hours; take out and drain well, put 
on the stove in a kettle with a little boiling water, cover tightly and cook for three- 
quarters of an hour, then add a good generous piece of butter, a stick of celery and 
several slices of onion and a little salt and pepper, and cook for an hour more, or 
until tender. Take up, thicken the gravy and pour over. —Mrs. Fay R. Spangler 


Jugged Hare—Dress like chicken and let stand in salt water over night. In the 
morning put in covered crock and add one cup cold water, two bay leaves, one small 
chopped onion, one small bunch sweet herbs, salt and pepper to taste. Bake over 
five or six hours. When thoroughly baked, thicken with batter of flour and water. — 


—Mrs. Harry E, Zaiser 


Rabbit, Supreme—Soak a young rabbit in salted water for two hours, after it 
has been cleaned and disjointed. Then pour off water and dry each piece of rabbit 
carefully. Place six tablespoons fat (bacon fat if you have it), in kettle, together 
with one-half clove of garlic, six medium sized onions( chopped fine), six sprigs of 
parsley and one sprig of mint. Cook until lightly browned, then add one can con- 
densed tomato soup and mix well. Place rabbit in kettle and cover with boiling 
water. Add two teaspoons salt and cook until the rabbit is tender—about one and 
one-half hours or longer. Replenish the water when necessary. When the rabbit is 
tender, remove it to a hot platter. Thicken the gravy, allowing one tablespoon flour 
to each cup of broth. Pour the gravy over the rabbit and served with boiled rice 
and currant jelly. —Mrs. Gunning Builer 
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Rabbit en Casserole—One rabbit, one-half lemon, one-half teaspoon salt, one 
small onion, one small green pepper, one-half teaspoon kitchen bouquet. Cut rabbit 
in small pieces, dredge in flour, sear in butter until brown; put in buttered casserole, 
add one small onion (sliced), pepper, one-half lemon (sliced), salt. Fill a small 
muslin bag with a few whole cloves, allspice, parsley or a few herbs. Partially cover 
with boiling water or stock, cover, and cook in oven one and one-half hours. Thicken 
liquid and use as gravy. This will serve four to six people. —Mrs. W. L. Salisbury 


Rabbit, Georgia Style—Clean and cut up two young rabbits, cover with two 
quarts water to which one and one-half teaspoons salt have been added, and allow to 
stand for two hours. Then drain and wipe dry with cloth. Dust each piece of rabbit 
on all sides with well-reasoned flour. Meanwhile heat six tablespoons bacon fat in 
a frying pan. Arrange the pieces of rabbit in the fat, and when nicely browned on 
both sides, cover and saute slowly for 30 to 45 minutes. When done, remove rabbit 
to casserole. Estimate the amount of grease left in your pan, add an equal amount of 
flour, and brown it thoroughly, then add a cup of water for each tablespoon of flour. 
Season the gravy with salt, pepper and a tablespoon of prepared mustard. When 
gravy is done, pour over rabbit, and leave it in a hot oven for ten or fifteen minutes 
before serving. —Mrs. Gunning Butler 
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VEGETABLES 


Artichokes—Wash artichokes thoroughly under the faucet, letting the water 
run forcefully down into the leaves. Remove the first layer of leaves, but do not cut 
off any extra stem as it is edible. Cut off about one inch from the top, thus removing 
the thorns from the topmost leaves. With a sharp knife cut off the tips of the remain- 
ing leaves if the thorns are coarse. Cook in boiling salted water to which a tablespoon 
of vinegar has been added. The vinegar hastens the cooking and adds to the flavor. 
Cook from thirty to forty minutes and serve with mayonnaise after draining and 
partially cooling. —Mrs. W. S. Kellogg 


Sauce for Fresh Asparagus—Two egg yolks, one tablespoon flour (level), 
juice of a small lemon, one-half cup boiling water, one-half teaspoon salt, butter size 
of an egg. Beat yolks in small saucepan or double boiler. Stir in flour, then lemon 
juice. Add boiing water slowly, stirring rapidly. When thickened, add salt,, then 
beat in the butter. Serve in a warm bowl, to be use on top of hot, fresh asparagus. 
Rapid beating with a wire or perforated spoon while cooking helps to make the sauce 
light. Enough for six people. Mrs. T. L. Hill 

Asparagus With Egg—Boil a bunch of asparagus twenty minutes. Lay in deep 
pie plate or baking pan, pepper and salt well. Beat four eggs just enough to break 
up yolks. Pour upon asparagus with several chunks of butter. Bake ten minutes in 
a quick oven. Serve immediately. —Mrs. Edwin B. Van Meter 


Beans—Two pounds pink beans, soak over night; one pound bacon, cut in small 
pieces; three good sized onions, fried in bacon until all the fat is out of bacon. Boil 
beans and drain, then add the above mixture. One-half small garlic,pepper to taste 
(or use green peppers), four tablespoons molasses, one quart home canned tomatoes, 
or one small can tomato sauce, one tablespoon butter. Boil very slowly for four hours. 


Mrs. R. B. Newcomb 


Velmah’s Baked Beans (Original)—Three cups navy beans, six slices bacon 
(cut fine), two teaspoons salt, three tablespoons brown sugar, one-half teaspoon mus- 
tard, one teaspoon ground cloves, one-half teaspoon cinamon, one-half teaspoon 
cayenne, one large onion (chopped fine), one can tomato sauce. Soak beans overnight. 
Drain. Add cold water to cover. Heat. Just before boiling add one-half teaspoon 
soda. Bring to boil. Drain again and rinse. Nearly cover with water and add all 
other ingredients. Heat slowly to boiling point and pour into earthtned bean pot and 
cover. Bake slowly for five or six hours. Keep adding water or liquor from apricot 
pickle sufficient to keep moist. —Velmah Irons Monroe 


Scalloped Lima Beans—Two cups dried limas, three hard boiled eggs, one can 
pimento, one medium onion (chopped), one-quarter pound strong cheese, one quart 
white sauce, rich (eight tablespoons flour, eight tablespoons butter, one quart milk) | 
Soak beans over night. Cook in salted water until tender. Drain. Put half beans in 
baking dish. Cover with hard boiled eggs, chopped pimento, onion and cheese. Cover 
with white sauce. Repeat, having cheese on top with few cracker crumbs. Bake until 
brown. Ten servings. Mrs. C. J. Klatt 

Lima Beans in Casserole—Soak two cups lima beans over night in coldwater. 
Drain and put into casserole and sprinkle with salt and pepper. Cut a two-inch cube 
of fat pork in small pieces and fry out and strain. To fat add one small onion thinly 
sliced and one-half cup of diced carots. Stir until vegetables are brown. Add to 
beans. Dot over with two tablespoons butter and add milk to half the height of beans. 
Cover and cook in a slow oven until beans are soft. Note: Bacon can be used instead 


of pork: Mrs. H. A. Stryker 
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Boston Baked Beans—For a family of six soak one quart of beans in two and 
a half quarts of water over night. In the morning place part of the beans in an earthen- 
ware pot and add one-half pound salt pork, then the remainder of the beans On top 
put one tablespoon salt, one tablespoon sugar, one-half cup molasses, one-half tea- 
spoon mustard, a small onion. Cover with water to the depth of one inch over the 
top. Stir slightly. Cover the pot with stiff brown paper and put lid on top. Bake in 
a slow oven at least six hours (ten is better) , keeping the beans well covered with water 
until the last hour, when they may “bake out” without becoming too dry. . 
—Mrs. O. S. Catland 
Lima Beans—Two cups dry limas, one quart hot water, one teaspoon sugar, one 
clove garlic (cut fine), 10 cents salt pork (cut in cubes). Boil until done and last half 
hour add one can of tomato sauce. 


__ Baked Beets—Parboil beets for about twenty minutes from time the water com- 
mences to boil. Then place in the oven and bake until tender. Skin dan serve hot with 
white sauce or cold with vinegar. —Miss Ida Nay 


Beets With Danish Sauce—Cut two cups of cooked beets into cubes. Mix 
one-half cup of sugar with one-half tablespoon of corn starch. Add one-half cup 
vinegar (dilute with water if strong) and let boil five minutes. Pour over beets, and 
let simmer for fifteen minutes. Just before serving, add two tablespoons butter. 

Mrs. Terry Stephenson 

Sauce For Hot Beets—One tablespoon melted butter, one and one-half table- 
spoon flour. Mix and add one cup sugar,one cup hot water, one-quarter cup vinegar. 
Add gradually to flour. Let cook until it bubbles, stirring constantly Add a tiny pinch 
of salt, turn over hot diced beets and serve hot. —Mrs. R. J. Thompson 


Brussels Sprouts—Soak in cold waier thirty minutes. Cook in boiling salted 
water until soft. Drain. Wash celery and cut into pieces one and one-half cups to 
one quart of sprouts. Melt three tablespoonsful butter. Add celery. Cook two minutes. 
Add three tablespoons flour, pour on one and one-half cups scalded milk. Add sprouts 
and turn into baking dish and cover with buttered crumbs. Bake until brown. 


Mrs. W. H. De Wolfe 


Cabbaged Apples (Original )—One small head cabbage shredded, three medi- 
um sized apples. Cook cabbage ten minutes with as little water as possible. Add 
sliced apples covering cabbage. Cover tight, and cook until apples are very soft. If 
baked in a casserole, add grated cheese to top. Mrs. James A. Tarpley 


Baked Cabbage—Boil one head of cabbage fifteen minutes. Drain off water, 
put on fresh boiling water and cook until tender. Let it get cold. Then chop it and 
add two beaten eggs, one tablespoon butter, three tablespoons cream, pepper and salt 
to taste. Mix and bake until brown. —Mrs. Robert G. Tuthill, Mrs. W. L. Salisbury 


Virginia Cabbage—Select a small, fine pointed head of cabbage, cutting off the 
top for a lid. Cut out center, leaving a wall an inch thick. Chop fine one cup cabbage 
very fine, then add one and one-half cups ground ham or smoked sausage, one onion 
chopped fine, one green pepper chopped fine, six rolled crackers, two well beaten 
eggs, one cup milk, and salt, celery salt and white pepper to taste, with little cayenne. 
Mix thoroughly and fill the cabbage, tie on the lid, put in cheese cloth bag and boil 
in salt water until done. Slice crosswise. Can be served with a cream sauce, with 
potato croquettes on the same platter. Delicious.—Mrs. J. W. Norton, Mrs. S. J. Hales 


Steamed Cabbage—Cabbage is very nice shredded. Put in a skillet with two or 
three tablespoons of butter or bacon grease and enough water to keep from burning. 
Steam until tender. Keep covered. —Mrs. R. R. Shafer, Blanche Collings 
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Carnut (Original )—Grate carrots or grind them fine. Use about half as much 
ground walnut meats. Mix with salt to taste and a little minced onion. Put in tightly 
covered cooking dish and heat over slow fire or in oven until slightly cooked in its 
own steam. When cold, serve as salad, or spread on thin white bread for sandwiches. 
Map be served hot with white sauce, or without, as vegetable. —Agnes C. Ralph 


Carrote—Slice carrots very thin and steam them. Serve wih caramelized sauce 
made from two tablespoons flour, on e cup sugar caramelized in fry pan. Then add one 
cup water and vinegar (equal parts). Add butter last and serve. Mrs. H. A. Stryher 


; Baked Carrots—Wash and scrape carrots and cut in halves. Put in baking 
dish with just enough water to cover the bottom. Lay thin slices of salt pork on top 
and bake in moderate oven till tender. Mrs. S. H. Finley 


Glazed Carrots—Cut carrots in lengthwise pieces. Cook in salted water until 
tender. Drain and dry. Into saucepan put two tablespoons butter, one tablespoon 
sugar or honey, one-half teaspoon salt and one-fourth teaspoon pepper. Heat, add 
carrots and shake over fire until well glazed. —Mrs. O. L. Halsell 


Stuffed Carrots—Six large carrots, one cup bread crumbs (stale), one small 
onion, one egg, one-half cup yalnuts, butter. Boil carrots. Remove center with apple 
corer. Stir one-half cup bread crumbs in melted butter, add cooked onion (minced 
fine, a little of the carrot centers and walnuts (chopped fine) ,salt to taste. Stuff car. 
rots with this mixture. Beat egg and add other half cup of bread crumbs. Roll carrots 
in this. Just before serving, sprinkle carrots well with melted butter and brown in 
oven. Mrs. W. L. Salisbury 


Cauliflower—After cutting off outside leaves, soak one hour tips down in salted 
water. Cook in boiling salted water twenty to thirty minutes. If not cooked in a bag 
remove the scum before it settles on the cauliflower. Serve with cream sauce to which 
a little grated cheese has been added —Mrs. S. M. Davis 

Cauliflower and Cheese (Original )—One head cauliflower broken into sec- 
tions and placed on stove in cold water. Watch carefully and drain off water before 
it boils. In this way any hidden insects wil Ibe removed. Melt two tablespoons butter, 
add same amount of flour, stir and cook without browning, then add three sups sweet 
milk. Put Cauliflower in baking pan, pour sauce over, add grated cheese, and if liked, 
rolled crackers, dot with small lumps of butter) and bake 25 minutes or until brown. 

—Mrs. A. D. Bishop 

Baked Cucumber—Cut rather large cucumbers lengthwise and remove pulp. 
Chop the pulp fine, mix with bread crumbs, using a little salt and pepper, and stuff 
the cucumber halves. Pour into each a very little milk and put bits of butter on the 
top. Bake until brown and serve hot. This is both attractive and delicious. 

apa: Mrs. J. W. Norton 

Virginia Green Corn Pudding—Scrape the substance out of twelve ears of 
tender, green uncooked corn. Add yolks and whites of six eggs beaten separately, one 
tablespoon flour, salt, pepper, and one pint milk. Put one tablespoon of butter in 
baking dish. Heat. Pour in pudding. Drop one tablespoon of butter in center of 
pudding. Bake in moderate oven three-quarters of an hour. Delicious with fowls 
and roasted meats. —Mrs. B. E. Tarver 


Corn Custard—Two cups canned corn, two cups milk, four beaten eggs, one 
tablespoon melted butter. Season to taste with salt and sugar. Pour in pan and set in 
larger pan containing hot water, and bake slowly until firm. 

—Mrs. Terry E. Stephenson, Minnie McCall Collins 

Corn Oysters—One can corn, salt and pepper, two eggs (well beaten). Mix well 
and add just before frying, eight or ten small crackers, rolled. Drop from tablespoon 
fry in hot Crisco, two or three minutes. —Mrs. Robert M. Simon 
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: Green Corn, Southern Dish—Cut the corn off the cob, shaving the top of the 

grain, scrape the remaining part, put in a baking dish, season with salt and pepper, 

covering with water to which a little milk has been added. Lay two strips of break- 
fast bacon on top. Bake slowly in oven until it is done. Don’t overcook it. 


Mrs. J. W. Norton 


Creole Corn—Cut three slices of bacon in small pieces and fry brown. Remove 
bacon and add one small onion, chopped and fried brown. Add one cup corn either 
canned or fresh, a tablespoon of sweet green pepper chopped fine and cook a few min- 
utes. Then put in one cup of stewed tomatoes and the bacon, one teaspoon sugar, salt 
and pepper to taste. Cook a few minutes and serve hot. Alice H. Harris 


Egg Plant Saute—Place several large layers of the following ingredients: 
Egg plant cut fine, sliced tomatoes, cracker crumbs and onions. Season with butter, 
pepper and salt. Bake one hour. Mrs. F. L. Klentz 


Baked Egg Plant—Peel and cook egg plant until done. Fry small onion in 
butter until brown. Add two cups of bread crumbs and fry a little. Mix with egg 
plant. Add one egg (beaten), teaspoon Worchestshire sauce and bake one-half hour. 

—Mrs. Robert G. Tuthill, Miss Ida Nay 


Egg Plant Escalioped With Clam—Cook egg plant and mash. Add three roll- 
ed crackers and one can Pioneer minced clam. Season with butter, salt and pepper to 
taste. Bake 20 to 30 minutes. Lula M. Minter 


Egg Plant With Tomato Sauce—Select a medium sized egg plant to serve 
eight persons. Peel, dice, and cook eight minutes in salted boiling water. Drain. Toss 
into buttered baking dish. Pour over the egg plant one can Campbell’s tomato soup. 
Cover with buttered bread crumbs and bake 45 minutes. —Mrs. W. L. Deimling 


Individual Macaroni Gravy Pie—Boil, mash and season potatoes for serving. 
Press into greased ramekins until lined all around with layer one-half inch thick. Fill 
center with following ingredients: One cup left-over fish, one teaspoon parsley and 
pepper chopped fine, one can Italian macaroni gravy. Cover with bread crumbs and 

rown in oven. —Olive Lopez 


Baked Mushrooms—One pound large fresh mushrooms, one tablespoon butter, 
one cup cream. Wash the mushrooms, remove the stems and peel very carefully. 
Put the butter in shallow baking dish, melt, lay in the mushrooms and dust lightly 
with salt and pepper. Pour the cream over and bake until tender (15 or 20 minutes), 
or if preferred simmer over a burner gently for ten minutes in covered dish. Serve on 
thin slices of toast. If desired the stems may be cut fine and cooked around the mush- 
room caps by using an additional tablespoon of butter. Mushrooms are attractively 
cooked and served in individual dishes under glass bells. © —Mrs. Alice Hill Hatch 


Fritzie’s Onions—Cut ten onions in quarters. Place in buttered baking dish. 
Cover with two tablespoons drawn sugar, dip with butter and season with salt and 


pepper. Add one-half cup water and sprinkle over with cheese. Bake one-half hour. 
—Mrs. F. L. Klentz 


Peas With Mint—Two cups hot cooked peas, one tablespoon butter, two table- 
spoons flour, one-half teaspoon salt, one-eighth teaspoon pepper, one cup milk, one- 
fourth cup finely chopped mint. Melt butter, add flour, salt and pepper, Mix thor- 
oughly. Add milk gradually and bring to boiling point, stirring constantly. Add the 


chopped mint and the peas (either freshly cooked or canned). Serve at once. 
....—Mrs. F. W. Wiesseman: 
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Chili Peppers—Place peppers in boiler or on a plate over gas burner, turning 
frequently until they can be easily peeled. Rolling in wet cloth after taking them from 
the fire helps loosen the skin. Peel, cut the peppers lengthwise and remove seeds and 
large veins. Fill the cavity with a piece of cheese, close and roll in beaten egg and 
then in flour seasoned with salt and fry in butter or drippings. 


—Mrs. Robert G. Tuthill 


Stuffed Peppers—Remove seeds, parboil peppers fifteen minutes. Fill with 
following: One onion finely chopped, cooked three minutes in two tablespoons butter. 
Add four tablespoons chopped mushrooms, four tablespoons lean raw ham finely 
chopped. Cook one minute. Add one-third cup of brown sauce, three tablespoons 
bread crumbs. Cool mixture and salt peppers before filling. Cover with buttered 
crumbs and cook fifteen minutes. —Mrs. W. H. DeWolfe. 


~ Potatoes Au Gratin—Six boiled potatoes, two tablespoons butter, one-half 
pint cream, one tablespoon flour, six tablespoons cheese, one-half pint stock or milk. 
Chopped sweet mango helps. Slice potatoes and alternate layers of potatoes and cheese. 
Make thickening of flour, butter and cream (stock or milk), and pour over, and bake 
until potatoes and cheese are browned. —Mrs. L. L. Beeman 


Baked Hashed Potatoes—Boil potatoes in skins until tender, but not soft. 
When cold, remove skins, mince potatoes in a chopping bowl. Grease a baking dish, 
place a layer of potato, sprinkle lightly with flour and salt, add bits of butter. Con- 
tinue these layers until pan is filled. Add milk to nearly cover the potatoes, finishing 
with a sprinkle of flour and more butter. Bake until top is nicely browned. 


—Mrs. J. N. Bartholomew 


Potatoes, French Baked—Bake large smooth potatoes. Remove their contents 
ito a warm bowl and season with cream, butter and salt. Beat until light and replace in 
he half shells of the potatoes. Brush the top with the yolk of an egg and return to the 
oven till the heat puffs and brown them. Serve at once. 


—Mrs. L. L. Beeman, Mrs. H. J. Forgy 


French Fried Potatoes—For French fried potatoes peel the required number 
of potatoes, place them in a bowl, cover with cold water and let stand four or five 
hours. Cut them in pieces two to three inches long and one-third of an inch square. 
Dry thoroughly between towels, place in a frying basket, immerse in deep, hot fat. 
Cook until soft. Lift up the basket and allow the fat to become smokink hot. Return 
the potatoes to the fat and fry to a crisp golden brown. Turn out on a clean kitchen: 
towel. Season with salt. —Mrs. J. A. Harvey. 


Lyonnaise Potatoes—Slice cold boiled potatoes to make two cups. Cook five 
minutes one and one-half tablespoons butter with one tablespoon finely chopped onion. 
Melt two tablespoons butter, season with salt and pepper, add potatoes, and cook 
until potatoes have absorbed butter. Add butter and onion, and when mixed well, 
add one-half tablespoon finely chopped parsley. —Mrs. W. L. Deimling 


Lyonnaise Potatoes—About five or six potatoes and two onions (chopped). 
Mix in one egg, salt and pepper. Fry in about one tablespoon lard, or bacon drippings 
and one-half tablespoon butter. Keep stirring. Cook golden brown and serve hot. 


—Mrs. Robert M. Simon 


Potato Turnovers—To one pint of hot, mashed, seasoned potatoes add one 
beaten egg and a heaping tablespoon flour. Roll into balls, press out rather thin and 
place a tablespoon of minced ham or other meat on each cake, covering only one-half. 
Fold over and press the edges together. Place in a buttered baking dish and brown in 
the oven. —Mrs. S. M. Davis 
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Baked Sweet Potato—Peel and boil as many potatoes as required, until tender. 
Mash, beat and put in a goodly amount of butter. Add as many nuts as desired. 
Beat all together and put in a baking dish. Allow two marshmallows for each serving. 
Do not put too close together (as they spread in oven). Set in oven till marshmallows 
have spread out and are a pretty brown. Serve immediately. —Fannie H. Williams 


_ Baked Sweet Potatoes and Apples—Boil six medium sweet potatoes. Mash. 
Season with salt, pepper, butter and milk. Take apples that bake nicely, core and fill 
with potatoes and bake until apples are done. Then put a marshmallow on each. Put 
in oven to brown quickly. Serve with baked ham. —Mrs. C. J. Klatt 


Sweet Potato Balls, Baked—Put two cups raw sweet potato balls (cut with 
vegetable cutter), in a shallow pan, pour over them one-fourth cup melted buter and 
one-fourh cup maple syrup cooked together. Bake half an hour, basting constantly. 
Dust with salt and serve. —Mrs. R. M. Simon 


Candied Sweet Potatoes—Select potatoes of uniform size, cook in water, salted 
and with tablespoon sugar added for each dozen potatoes, until tender. Drain, cool 
and peel. Grease each potato with butter or salad oil, and roll in light brown sugar. 
In an aluminum baking sprinkle a quarter inch layer sugar, placing the rolled pota- 
toes on this, and again sprinkle them with a top layer of sugar. Put in moderate oven, 
and turn often until well browned. —Mrs. A. N. Zerman 


Candied Sweet Potatoes—Peel, cook and mash as many sweet potatoes as are 
needed. Butter baking dish. Spread the potatoes evenly in the dish, make creases to 
form squares. Cook one cup light brown sugar in half cup of water and cook ten 
minutes, or until a thick syrup, but not to the thread spinning stage. Add small quan- 
tity maple syrup or maple flavoring, and pour into creases of potato. Add small bits 
of butter to top of potatoes and bake until a nice brown. —Melton-Mowbray. 


Sweet Potato Croquettes—Peel,cook and mash sweet potatoes. Add very gen- 
erous amount of butter, seasoning. Chill thoroughly. Mold and allow to stand until 
firm. Dip in beaten egg, cracker crumbs, and fry in deep fat. —Mrs. Emrys D. White 


Sweet Potato Croquettes—Two cups hot riced sweet potatoes, three table-. 
spoons butter, one-half teaspoon salt, few grains pepper, one-half cup chopped walnut: 
meats, one egg well beaten. Process: Mix ingredients in the order given. If mixture is 
too dry add hot milk. Mold in cork shaped croquettes, and roll in crumbs, then 
in egg, again in crumbs, and fry in deep hot fat. Drain on brown paper and arrange 
around baked ham. —Mrs. J. A. Harvey: 

Honolulu Pineapple and Sweet Potato—Brown rings of canned pineapple 
by dipping in butter and placing in oven. Steam potatoes and peel and cut in rings 
near the size of pineapple. Candy with sugar and butter and place on rings: of pine- 
apple. Put a marshmallow on each serving, slightly browned. Very good served with 
plate luncheon of boiled ham or cold young pork. —Rosa L. Boyd 


Spinach—Three bunches spinach (cooked and minced), two tablespoons butter, 
two tablespoons bread crumbs, one onion (minced). Brown onion and bread crumbs 
in butter, add spinach, mix and serve hot. —Mrs. W. W. Anderson 

Spinach and Egg—Clean spinach thoroughly, cook until tender, season, add 
butter and serve on buttered toast dipped into hot milk. Serve with poached egg in 
each portion. —Mrs. Robert G. Tuthill 

Spinach a la Linden—Cook three pounds spinach until done, then drain in 
colander and let cold water run through it until cold, then chop fine. Reheat spinach 
in sauce made of two tablespoons butter one-half teaspoon salt, one-half teaspoon 
sugar, dash pepper, one-half teaspoon lemon rind (grated), dash powdered nutmeg, 
one-half tablespoon lemon juice. —Lillian B. Browning 
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Souffle of Spinach—Clean and rinse thoroughly four or five bunches spinach, 
cook with one large tablespoon butter for about ten minutes, cut with a sharp knife 
in both directions. Melt two ounces butter, sift in two ounces flour, stir until well 
blended, and add one-half pint milk. When it boils, add two ounces cheese, grated. 
Season to taste, add spinach, the well beaten yolks of three eggs and lastly fold in 
carefully the stiffly beaten whites. Bake 20 minutes and serve at once. 


—Mrs. Robert G. Tuthill 


Baked Summer Squash—Boil squash eight minutes. Drain and cut in half 
lengthwise, scoop out center. Fill with chopped boiled ham mixed with white sauce. 
Put in a layer of ham, cover with white sauce, then a layer of bread crumbs. Top 


with grated cheese and bake. —Mrs. Ridley C. Smith 


Tomato Eggs—Scoop out center of as many firm tomatoes as you desire, drain 
and sprinkle inside with salt and pepper. Drop into each a raw egg, a small chunk 
of butter place in hot baking pan and bake until eggs are cooked. 

—Mrs. Edwin B. Van Meter 


Stuffed Tomatoes—Peel tomatoes and put on ice. When ready to serve, cut 
in sections like an orange, place on lettuce leaf and fill with stuffing made of minced 
boiled ham, a little onion, green pepper and celery. Top with mayonnaise dressing. 


—Mrs. Ridley C. Smith 


Mashed Turnips—Peel, lay in water a few minutes; boil until very tender in 
well salted water. Drain and add a well done boiled potato. Mash, season with pep- 
per, salt and generous amount of butter. —Mrs. W. L. Deimling 


Vegetable Souffle—One-fourth cup butter, one-fourth cup flour, one-third cup 
rich milk, one cup carrots-turnips-onion, three eggs, one-third cup water in which 
vegetables have been cooked. Cook three large carrots, two large turnips, one small 
onion until tender enough to press through sieve. This should make one large cupful 
vegetable pulp. Melt butter, add flour, egg yolks well beaten, gradually pour on 
cream, add vegetables and vegetable water; when well mixed, fold in stiffly beaten 
whites of eggs. Pour in buttered baking dish and bake in slow oven about half hour. 
This will serve six persons. —Mrs. W. L. Salisbury 


Vegetable Hash (Original )—Cauliflower, peas and carrots with rice and 
milk, butter and cracker crumbs make a good combination. A good way to use left 
overs. —Minnie Childs 


Vegetable Pie (Original )—One cup each cooked lima beans, carrots, corn, 
two tablespoons minced onion, two tablespoons pimento, milk to cover, one tablespoon 
butter. Put over top mashed potatoes. Bake in quick oven delicate brown. 


—Minnie Childs 


_ Zucchini (Italian Squash)—Cut zucchini in small squares (about one inch), 
boil three minutes in salted water, drain, add butter, pepper, or add cream sauce with 
cheese, and bake same as macaroni, about 20 minutes. —Mrs. R. M. Simon 
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SALADS 


FRUIT SALADS 


Almond Fruit Salad Supreme (Original )—One pound of cut marshmallows, 
three cupfuls large white cherries cut in halves, twelve slices of pineapple, diced; two 
cupfuls of blanched almonds cut fine, two firm cut bananas. Put all into an earthen 
dish and mix with a mayonnaise dressing to which has been added a cupful of whipped 
cream. Toss lightly together and chill. Serve very cold on crisp lettuce with a gen- 
erous spoonful of sweetened whipped cream and white cherry or, if color is desired, a 


candied red cherry. —Miss Minnie C. Childs 


Argyle Salad—One can Safeway’s Oak Glen apricots, twelve marshmallows, one- 
half cup pecans. Drain apricots, lay on lettuce leaves. DRESSING: Four egg yolks, 
four tablespoons vinegar, one tablespoon sugar, one cup whipped cream, one teaspoon 
salt, one teaspoon dry mustard, one teaspoon butter, few grains red pepper. Put yolks 
in double boiler, add vinegar, salt, mustard, sugar, red pepper (optional), and butter. 
Cook, not boil, five minutes. Cool, then add the whipping cream, marshmallows cut, 
and nuts. Place a spoonful of dressing on each plate. —Mrs. O. L. Halsell 


Aspic Jelly—To three pints of clear strong consomme add two ounces gelatine, 
previously soaked in cold water, and the whites of two eggs. Beat well together, add- 
ing more seasoning if needed, enough lemon juice or tarragon vinegar to make a 
pleasant flavor. Filter through a thick napkin. It is then ready for use in any way 
required. —Mrs. P. R. Reynolds 

Banana Salad—Two bananas, one-half cup chopped peanuts, one-half cup 
chopped celery, one tablespoon lemon juice, one-half teaspoon salt, one-fourth tea- 
spoon paprika, one-half cup salad dressing. —Mrs. F. L. Klentz 


Banana Salad—Pare the banana, cut in halves and dip into a rich mayonnaise 
dressing. While the fruit is still moist with the dressing lay it in a bowl of finely 
chopped nut meats, and lay each half banana on a crisp lettuce leaf. A border of 
walnut meats in perfect halves or salted almonds may be added.—Mrs. F. H. Bloodgood 

Banana Peanut Salad—With a French vegetable cutter, cut balls from peeled 
bananas, allowing five for each service. Roll these in thick mayonnaise and then in 
chopped roasted peanuts. Serve in nests of lettuce. —Mrs. W. H. Harrison 

Bride’s Salad—one pound blanched almonds, cut; one can pineapple, diced; 
one pound marshmallows, cut; one pound white cherries or grapes. Cook one cup 
milk with yolks of four eggs, one pinch of salt and mustard, in double boiler. When 
cold add the juice of one lemon, and one cup of cream, whipped. Combine with other 
ingredients and let stand at least twelve hours. Serves sixteen.—Mrs. A. M. Gardner 

Bride’s Salad—One quart shredded cabbage, two cups quartered marshmallows, 
one cup quartered blanched almonds, one large can diced pineapple. DRESSING: 
Whites of four eggs, beaten; one-half cup sugar into eggs, wet scant tablespoon flour 
withh juice of two lemons. Cook in double boiler few minutes. Add one pint whipped 
cream when above is cold. Will serve twelve. —Mrs. Lenora C. Kyle 

Carrot-Fruit Salad—Two bananas, two red apples (unpeeled), one tablespoon 
lemon juice, one small can sliced pineapple, two carrots, one tablespoon pulverized 
sugar. Cut apples, bananas and pineapples in small pieces, shred carrots with vege- 
table shredder, sprinkle with the pulverized sugar and mix until sugar is dissolved, 
add the lemon juice to sufficient mayonnaise dressing, and mix with the fruits and 
carrot. This salad will be prettier if red apples are used, leaving the peel on. This 
will serve six to eight persons. —Mrs. W. L. Salisbury 
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Cherry Salad—Soak one envelope gelatine in one-half cup water six minutes; 
dissolve in following liquid: Juice one large can pineapple, juice from 18-ounce can 
maraschino cherries, juice from three large lemons, and water to make liquid measure 
three cups; sugar to taste. Cool and just before it sets add pineapple and cherries, 
cut fine. Serve with oil mayonnaise. Either green or red cherries may be used. _ 
—Lillian Talcott Beisel 
Cherry Salad—Pit a can of white cherries, replace with blanched almonds, and 
serve on lettuce leaves with mayonnaise dressing. —Mrs. Ridley C. Smith 


. . Cranberry Salad—One pound cranberries, two teaspoons gelatine, two cups 
sugar, one-half cup water, one tablespoon lemon juice, two-thirds cup walnuts, two- 
thirds cup celery. Boil sugar and water, then add cranberries and cook until they 
pop open. Add gelatine that has been softened by two tablespoons of water. Cool 
and add lemon juice, nuts and celery. Pour in molds. Serve with mayonnaise 
dressing. —Mrs. Elmer Barr Burns, Mrs. James Clark 


Delicious Salad—One can of white cherries (pit them and fill the center of each 
with a small piece of an English walnut meat), one can of pineapple, cubed. Mix 
these together with a dressing of three parts whipped cream and one part mayonnaise. 
Place on lettuce leaves and garnish with whipped cream and a Maraschino cherry. 
—Mrs. E. E. Vincent 

Every-Day-in-the-Year Salad—Hack one apple lengthwise and crosswise and 
slice into bits. Peel an orange and cut from the core across the grain as you would 
an apple. Plump some seedless raisins by washing them and placing them while 
wet over the fire until they steam. Cool and add to salad. Sprinkle on a little salt, 
a generous amount of celery salt, a teaspoon of sugar or mild honey, and a tablespoon 
of olive oil. Mix ingredients thoroughly in a bowl and serve on lettuce with chopped — 
nut meats. —Agnes C. Ralph 


Fruit Salad—One half cup pineapple juice, one-half cup lemon juice, one table- 
spoon vinegar, one-half teaspoon salt, one tablespoon flour, two-thirds cup sugar, two 
eggs. Mix dry ingredients, add beaten eggs, then liquids. Cook in double boiler 
until smooth and thick. Mix with whipped cream and pour over shaved blanched 
almonds, diced pineapple and marshmallows. —Mrs. S. W. Stanley 


Fruit Salad—Cut in cubes one can pears, pineapple, cherries, one pound white 
grapes (seeded), five oranges, three bananas, twelve marshmallows, one small bottle 
maraschino cherries. Drain well. Just before serving add one pint of whipped 
cream, one tablespoon salad dressing. Sprinkle pomegranate seeds over top. 

—Mrs. J. E. Liebig, Lena G. Hewitt 

Fruit Salad—Two large or three small oranges, one can pineapple, one bottle 
cherries, one-half. pound marshmallows. Cut fruit in small pieces. DRESSING: 
Juice and grated rind of one lemon, one large tablespoon corn starch, one cup sugar, 
one cup boiling water, yolks of two eggs well beaten. Prepare filling as follows: To 
the grated rind of the lemon and the tablespoon of corn starch add enough cold water 
to dissolve, then add one cup of boiling water, put on the fire and stir until it thickens, 
take off and add sugar and eggs and lemon juice; let boil until quite thick, stirring 
constantly. When cool and ready to serve, add one cup of whipped cream. 

—Mrs. C. V Davis 

Fruit Salad (Original )—One-half of a canned pear, three cherries, two canned 
figs stuffed with nuts, one-half canned saucer peach. Place on lettuce on each plate, 
with a spoon of dressing on top of fruit. DRESSING: One-half cup sugar, one-half 
cup butter. Melt in one-half cup weak vinegar; cool, and then add beaten yolks of 
four eggs. Stir constantly. Remove from stove when first bubbles appear. Mix one- 
half whip cream and one-half dressing for salad. —Mrs. W. V. Whitson 
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Fruit Cheese Salad—Six dates, three figs, one-half cup blanched almonds 
chopped fine, one scant cup cream cheese, one teaspoon lemon juice, pinch of salt. 
Mix ingredients to a paste and make into balls. Serve four to each person on a nest 
of lettuce leaves with a mayonnaise dressing to which an equal quantity of whipped 


cream has been added. —Mrs. Edwin C. Nelson 


Gelatine Salad—One large can pineapple (diced), one-fourth pound blanched 
almonds, four small sweet pickles. Boil until it threads, one and one-half cups sugar, 
one-half cup cold water, one-half cup mild vinegar. Dissolve one envelope Knox 
gelatine into pineapple juice. Pour hot syrup over gelatine. Add one cup cold water. 

en cool, add to other ingredients and mold. 
—Mrs. Clara G. Chapman, Mrs. Sam Jernigan, Mrs. C. F. Crose, Mrs. P. A. Robinson 


Ginger Ale Salad—One-half envelope gelatine dissolved in one tablespoon 
lemon juice, over kettle. Mix with one bottle ginger ale. When beginning to harden, 
add one cup chopped almonds. Serve with mayonnaise. —Mrs. Arthur Lyon 


Grape Fruit Gelatine Salad—Three tablespoons gelatine, three-fourths cup 
cold water, three-fourths cup boiling water, three cups fine chopped vegetables (celery, 
sweet peppers, etc.), one-third cup sugar, three-fourths teaspoon salt, one and one-half 
cups grapefruit juice. Soften gelatine in cold water. Add boiling water, sugar, salt. 
When cool, add the grapefruit juice. When it begins to set, add the chopped vege- 
tables. Mold and serve on crisp lettuce, or in tomato cups with boiled or mayonnaise 


dressing. pe G —Mrs. O. L. Halsell 


Guava Salad—One head lettuce, three bananas, two dozen guavas (largest ob- 
tainable), one-half cup walnut meats. Place bananas (cut lengthwise) on lettuce 
leaves. Cut guavas in half, and after removing the pulp containing seeds, place on 
bananas. Cover with mayonnaise and sprinkle with nuts. —Lucy M. Agar 


Lemon Cream Salad—DRESSING: Beat yolks of three eggs very light; add 
gradually one scant cup sugar, two heaping teaspoons flour, and juice of two lemons. 
Mix one tablespoon butter in one and one-fourth cups boiling water, add to egg mix- 
ture and cook until thick. When cold add one cup whipped cream. FRUIT: Cut 
two large tart apples into small pieces, dice eight bananas, dice twelve slices pine- 


apple, that have been drained. Serve in sherbet cups, or heap on lettuce leaf. 
. —Mrs. W. L. Deimling 


Los Angeles Fruit Salad—One and three-fourths cups marshmallows cut in 
thin strips, one slice canned pineapple cut in tiny cubes, two and three-fourths cups 
Malaga grapes seeded and cut in halves, one-half cup nut meats cut in small pieces, 
few grains salt. Serve in orange cup. Place salad in orange shell and have salad 
come to the top. Place on hearts of lettuce or bed of romaine. Cover with creamed 
dressing and place two narrow strips of pimento across and garnish with Malaga grape 
in center. —Mrs. H. A. Stryker 


Orange and Cheese Salad—Pour over package lemon jello one cup hot water, 
then add juice and rind of one orange and enough pineapple juice to fill a cup. When 
jello is dissolved, pour in shallow pan and when commencing to set, drop in small 
balls of Blue Label cream cheese mixed with cream. These should be one or one and 
one-half inches apart. Cut in squares with ball in center of each.—Lida E. Crookshank 


Pickled Peach Salad—Kight pickled peaches (halved and pitted), two pack- 
ages Neufchatel cream cheese; break cheese in bowl, mix in celery, onion and garlic, 
salt, dash of cayenne, paprika, chile powder and one-half cup catsup. Form mixture 
into balls, place in one-half of peach and press together with other half. Place on 
lettuce leaf and top with mayonnaise mixed with whipped cream. —WMrs. J. A. Meiss 
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Party Salad—Four slices of pineapple two small cucumbers or one large one 
cut fine. Soak one-half package Knox gelatine in one-half cup cold water. Boil a 
piece of onion one-half the size of a walnut in enough water to make one and one-half 3 
cups after boiling ten minutes. Add one-fourth cup of sugar, 1 teaspoon salt and the 
gelatine. Let stand till cold, then add the juice of three lemons. Put in cups and 
fill with pineapple juice, then the chopped pineapple and cucumbers and one-eighth 
peuny of pecan meats. Color green with fruit coloring and mold. You can put a 


ittle strip of pimento in each glass or mold. This will serve fourteen persons. 


—Mrs. J. S. Smart 


Pineapple Salad—One large sized can pineapple, two-thirds cup sugar, one 
tablespoon flour, one egg, one pound solid grapes, one-half cup ground nuts. To the 
juice drained from the can of pineapple add the sugar and heat over a slow fire. Mix 
the flour with cold water to form a smooth paste and add the egg well beaten. Stir 
this carefully into the hot juice and cook until it is the consistency of thick custard. 
Set aside until cold. To the diced pineapple add the halved and seeded grapes. Mix 
the cold salad dressing with this and serve on lettuce. Garnish with the ground nuts 
(and a cherry, if desired). Keep all ingredients cold; put together just before serving. 

—Mary S. Nichols 

Pineapple and Date Salad—One cup diced pineapple, one-half cup sliced 
bananas, one-half cup stoned dates cut in quarters. Mix with a fruit salad dressing 
and serve on lettuce leaves. —Mrs. Alice Hill Hatch 


Pineapple Salad—Place a slice of pineapple on a lettuce leaf, add one heaping 
tablespoon of cottage cheese and pour over mayonnaise dressing.—Mrs. F. L. Klentz 


Poinsettia Salad—On a slice of pineapple, placed on a lettuce leaf, arrange 
Spanish pimentos cut to resemble the petals of a poinsettia; in the center of the pine- 
apple place a ball made of Blue Label cheese mixed with cream. Cover cheese with 
mayonnaise to represent the yellow center of a poinsettia. —Mrs. J. W. Norton 


Poinsettia Salad—Six small tomatoes, chilled; cut into eighths, not severing the 
sections, and open like a flower. Place on crisp lettuce leaf and in center of each put 
one teaspoon of pearl onions, mayonnaise or French dressing. -—Mrs. R. E. Langley 


Prune Salad—Wash two cups of prunes and soak over night in cold water. 

Let them simmer over the fire for fifteen minutes, using very little water. Let cool, 

then remove seed and chill. Fill the prunes with cream cheese mixed with chopped 
nut meats. Arrange in nests of crisp lettuce leaves and top with mayonnaise. 

—Mrs. Alice Hill Hatch 

Royal Ann Fruit Salad—Remove seed from a can of Royal Ann cherries, cut 

the cherries in half and mix with one large orange cut in small pieces, one cup of 

diced pineapple. Moisten with a fruit salad dressing and serve in beds of crisp lettuce 


leaves. —Mrs. Alice Hill Hatch 


Salad Delight—Two bananas, chopped fine; one apple, chopped fine; four 
slices pineapple, chopped pine; one-fourth pound dates, one-half cup marshmallows, 
one-fourth cup celery. Cover with any good fruit salad dressing —Mrs. F. L. Klentz 


Spring Salad—Dissolve one package gelatine in one-half cup cold water. Boil 
the juice of two lemons, one cup water, one cup sugar together for a few minutes. Add 
dissolved gelatine, one cup pineapple cut in small pieces, two cucumbers cut small, 
and a few nuts. Serve with the following dressing or with mayonnaise. DRESSING: 
Three eggs, well beaten; two teaspoons cayenne, one cup sour milk, one-fourth cup 
sugar, one tablespoon flour, one-half teaspoon mustard, one-fourth cup melted butter. 
Cook in double boiler, stirring constantly until mixture thickens; add cup vinegar 
very gradually, stirring. —Mrs. Hugh Smith 
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_ Snow Salad—Four egg yolks, one cup milk, two tablespoons sugar, one can 
white cherries, one can crushed pineapple, one can Safeway’s Oak Glen pears, one 
pound marshmallows, one lemon, one pint cream. Make a custard of the egg yolks 
and milk and sweeten with sugar. Cool. Remove stones from cherries. Mix pine- 
apple and cherries and cut pears in dice. Add marshmallows cut in pieces and lemon 
juice to the fruit. Stir in custard and fold in cream, which has been whipped. Let 
stand in a cool place for twenty-four hours. Scoop out individual servings to repre- 
sent snowballs. Serve on lettuce or as a dessert without lettuce. Recipe makes twenty- 
four servings. —Katherine R. Conover 


VEGETABLE SALADS 


Adirondack Salad—One can peas, two tablespoons cheese (cut in small pieces), 
three tablespoons onions (chopped fine), three tablespoons sweet cucumber pickles 
( chopped fine), four tablespoons celery (chopped very fine), one-fourth teaspoon 
paprika, dash of cayenne; one-fourth teaspoon salt should be added to salad and all 
thoroughly mixed before adding the dressing. Then sprinkle with juice of one lemon. 
Add enough salad dressing to moisten and let stand a while (over night improves it). 
Serve with good boiled salad dressing. —-Mrs. Louise Rapp Tindall 


Artichoke Hearits—(Original Los Angeles Prize Cook Book)—Soak in cold 
water, wash well, boil in salted water one hour; trim off outside, leaving the hearts; 
drain and chill. When ready to serve, have ready crisp shredded lettuce nests. Place 
one heart on each nest and add a spoonful of mayonnaise with a little chopped pi- 
miento; or if preferred French dressing may be used. Equally good is a sauce piquant 
of strained tomato and chile. —Minnie C. Childs 


Beet Salad—Six cooked beats, one cucumber, one-half cup chopped celery, par- 
sley. Boil new red beets, take off skin while warm, cut off stem and scoop out 
cecnter, leaving a wall an inch thick. Cover with vinegar and stand overnight. Just 
before serving, chop cucumber and celery, mix with dressing and fill beets; arrange on 
lettuce leaves, sprinkling with finely chopped parsley. —Mrs. W. L. Salisbury 


Cabbage Salad—Three-fourths quart cut cabbage, one large can cut pineapple, 
drained; four dozen cut marshmallows. Mix just before serving with one cup whipped 
cream, three tablespoons grated cheese, three tablespoons boiled dressing. 

—Mrs. A. M. Gardner 

Cabbage Salad—Shave one-half medium sized head young cabbage, beat one 
egg in double boiler, one tablespoon sugar, salt and pepper, add one-fourth cup vin- 
egar and large lump butter. Stir while heating and pour over cabbage while hot. 
Serve at once. —Mrs. Robert M. Simon 


California Salad—One-half cup sliced ripe olives, one-half cup chopped pecans 

or walnuts, two pimentos, cut fine; five hard-boiled eggs, diced (not too small). Mix 
with mayonnaise just before serving and put in nest of lettuce leaves. Will serve six. 
—Mrs. Grace L. Hamil 

Carrot and Pineapple Salad—One can crushed pineapple, juice of one lemon, 

one raw carrot (grated), one envelope Knox gelatine, one and one-half cups boiling 
water, three-fourths cup sugar. Soak gelatine in one-half cup cold water for five min- 
utes, then add the one and one-half cups boiling water and sugar and set to congeal. 
When mixture begins to stiffen, add contents of (small) can of pineapple, lemon 
juice and grated carrot. Mold in individual molds. Serve on bed of lettuce hearts 
with mayonnaise. —Dr. Hester Tripp Olewiler 


Cauliflower Salad—One small cauliflower head, chopped fine; one apple, 
diced; one-half cup chopped celery; one carrot, diced; one-fourth cup walnut meats. 
Mix together and add salad dressing. —Mrs. F. L, Klentz 


58 EBELL COOK BOOK 


Cheese Salad—One envelope of gelatine soaked in one-half cup cold water, add 
one-half cup boiling water and let stand until cool, then add one cup grated pineapple, 
one cup grated cheese, four hard-boiled eggs (chopped fine), one cup whipped cream, 
one cup olives (chopped), one small can pimientos cut in small pieces, just a pinch 
of salt. Let set until cold. It can be served either with or without dressing. 

Pedi —Mrs. G. E. Bruns 
_ Cheese Salad—Two tablespoons of grated cheese, one cup of whipped cream, 
one-half tablespoon of gelatine dissolved in hot water, a little mustard, salt and cay- 
enne. Mix well and put into molds, serve on crisp lettuce leaves with French dressing. 
—Mary P. Matthews 

Christmas Salad—Place alternately on bed of lettuce: (1) Thick slices of 
green pepper filled with aspic jelly. First dip the pepper ring into paprika or chile 
powder. (2) Thick slices of fresh tomato dipped in finely chopped parsley and filled 
with cream cheese. (3) Sections of grapefruit dipped into paprika and chopped 
parsley. Serve with French dressing. . —Mrs. J. W. Norton 


Combination Cabbage Salad (Original)—Shredded cabbage, leftover peas, 
diced celery, one or two ground carrots, a bit of chopped pimento. Scrape a little 
onion into it if desired. Use any salad dressing except French dressing. These are 


vegetables that combine well and can be used in any proportions one might happen 
to have. —Mrs. T. L. Hill 


Corn Vegetable Salad—One cup canned shoepeg corn, one cup diced celery, 
one cup diced carrot, one tablespoon minced onion. Mix all of the above vegetables 
with sufficient mayonnaise, adding salt to taste and serve on lettuce leaf. This will 
serve six persons. —Mrs. W. L. Salisbury 


Cottage Cheese Salad—To prepare cottage cheese add enough mayonnaise 
dressing to make it moist enough to mold, mix with it chopped nut meats and chopped 
green pepper. Form into balls and in the top thrust a stem of parsley. Serve on 
crisp lettuce leaves. —Mrs. L. L. Beeman 


Creole Salad—One box Fontani’s Salad Macaroni, one can: pimentos, six hard- 
boiled eggs, three cups celery (or cucumbers), six medium sized cucumber pickles, 
paprika. Cook macaroni until tender, cool; cut pimentos, celery, eggs and pimentos 
(leaving one pimento and one egg to garnish top if salad is to be served from a bowl), 
salt to taste, add sufficient dressing. If boiled dressing is used, make it a little tart; 
if mayonnaise dressing is used, thin with a little vinegar or lemon juice. Will serve 
from fifteen to eighteen persons. —Mrs. W. L. Salisbury 


_ Cucumber Salad—Dissolve one package gelatine in one-half cup cold water, 
boil juice of two lemons, one cup water, one cup sugar together for a few minutes, 
Add dissolved gelatine; when mixture starts to congeal add one can grated pineapple, 
two cucumbers chopped fine, “color green.” —Mrs. F. E. Farnsworth 


Dinner Salad—Dissolve one package lemon jello in one and one-half cups boil- 
ing bouillon or clear meat stock, add one-fourth cup vinegar or lemon juice and one 
teaspoon salt, one-fourth teaspoon paprika, one-eighth teaspoon pepper, one-half tea- 
spoon onion juice. Cool. When it begins to thicken, add two cups cooked mixed 
vegetables diced and well drained, or the drained contents of a can of vegetable salad 
By adding an extra one-fourth cup of vegetables this will fill eight individual molds. 
Serve with mayonnaise. —Mrs. W. S. Kellogg 


; Divinity Salad—One-half pound marshmallows (cut in pieces), one small can 
pineapple, one cup walnut meats, one cup celery. DRESSING: One-half cup sugar 
piney cayenne pepper, four eggs beaten thoroughly, butter size of egg, one-fourth pint 
emon juice. Cook until thick. When cool add whipped cream. 


—Mrs. John L. Wheeler 
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Easter Salad—Cottage cheese, paprika, grated yellow cheese, shredded lettuce. 
Make cottage cheese into egg-shape balls. Roll in cheese and paprika to resemble bird 
eggs. Arrange in nest of lettuce and garnish with mayonnaise. —Ruth Rowland 


_ Green Bean Salad—One quart green beans cut in about one-inch pieces and 
boiled. Cool. Cut fine about five slices bacon and crisp in frying pan, then add one 
cup weak vinegar and two tablespoons sugar, pinch salt; boil up, and pour while hot 
over beans and serve at once. If desired, add about one tablespoon finely cut onions 
to the beans. Same dressing may be used on endive, or on shredded lettuce, to make 
wilted lettuce salad. —Mrs. Robert M. Simon 


Green Pepper and Cheese Salad—Two large green peppers, two Neufchatel 
or one cream cheese, one cup chopped walnuts, two tablespoons chopped stuffed 
olives, two tablespoons cream, one-half teaspoon salt. Remove stems from peppers, 
scrape out seeds and core. Let peppers stand in cold water, salted, two hours; then 
drain and dry. Mix cheese, nuts, olives, salt and cream. Pack peppers with this 
mixture. Place on ice to become firm. Slice in one-fourth inch slices. Moisten with 
French dressing and serve on lettuce leaves. This should serve five or six persons. 

——Mrs. W. L. Salisbury 

_ Hallowe’en Salad—A salad which is particularly effective for Hallowe’en is 
Spook salad. Make a nest of lettuce leaves, on this place two tablespoons of salad, 
consisting of chopped celery, apples and grapes seeded and peeled; mix all with 
dressing. On each serving add half peace rounded side up. Insert two whole cloves 
with heads for eyes, place another with the large end down for nose, and a narrow 
strip of pimento for the mouth. —Mrs. James A. Tarpley 


Hunter’s Salad—One can peas, three tablespoons chopped cheese, three table- 
spoons chopped onions, three tablespoons sweet pickles, one cup chopped nuts. Put 
together with mayonnaise. Serve on lettuce leaf. —Mrs. L. L. Beeman 


Lettuce Salad—Wash, cut up one head of lettuce. Make sauce of two table- 
spoons vinegar, one tablespoon water, pinch of salt and dash of pepper, one heaping 
tablespoon of bacon dripping, heat all; two hard-boiled eggs, sliced over salad after 


sauce has been added (onions or onion flavoring may be added if desired.) 
—Mrs. Rolla R. Hays 
Lettuce Rolls Salad—One head, one cup cottage cheese, one-half cup seedless 
raisins, one-half cup walnut meats, one-half cup mayonnaise, salt. Mix together the 
cheese, raisins and nuts. Add the mayonnaise and blend together. Add salt. Use 
the larger leaves of lettuce, spread them with the cheese mixture and roll up like a 
jelly roll. In season tie each roll with a long-stemmed nasturtium, Place two rolls on 
each salad plate with the flowers on top and some of the tiny lettuce leaves between. 
A strip of pimento around each roll is pretty, too. —Mrs. F. W. Wiesseman 


Macaroni Salad—One half package macaroni, one cup chopped ripe olives, one 
teaspoon finely chopped parsley, one pimento chopped in small pieces, one teaspoon 
taragon vinegar or lemon juice, one small green pepper, one-half cup chopped celery, 
one-half cup chopped walnuts, one-half teaspoon salt, one-half cup mayonnaise 


dressing. —Mrs. Roy H. Hall 


Onion Salad—Four onions, six hard-boiled eggs. Slice and let onions stand in 
cold water at least one hour. Cut whites in rather thin strips. The yolks are to be 
put through sieve and placed on top of salad, DRESSING: Two eggs well beaten, 
two tablespoons butter, two tablespoons flour, one-half cup white sugar, one teaspoon 
dry mustard, one teaspoon salt, two dashes cayenne pepper, one-half cup vinegar, one 
cup boiling water. Cook until thick and smooth. Cool and mix with onions and egg 
whites. Will serve eight persons. Especially good for picnics.—Mrs. W. L. Deimling 
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Pea Salad—One medium can small peas, drained; three-fourths cup celery, 

diced, three-fourths cup sweet pickles, diced; three hard-boiled eggs, diced. Mix well 

with mayonnaise. Serves eight. —Mrs. Chas. W. Chamberlain — 


Three P’s Salad—Peas, pickles, pimentos. Equal quantities of peas and pickles 
(cubed), small portions of pimentos to suit taste. Mix with mayonnaise and serve 
on lettuce leaf or mold in gelatine as desired. —Mrs. R. E. Langley 


Perfection Salad—Two tablespoons gelatine, one-half cup cold water, one-half 
cup vinegar, juice of one lemon, two cups boiling water, one-half cup sugar, one 
teaspoon salt, one and one-half cups sliced celery, one and one-half cups sliced cab- 
bage, one and one-half cups chopped apples, three pimentos chopped. Soak the gel- 
atine in one-half cup cold water, place sugar, salt, vinegar, lemon juice in dish, pour 
boiling water over the mixture, stir, then add gelatine while hot. When about to set 
add vegetables; walnuts added improves flavor. 

—Mrs. James A. Tarpley, Mrs. F. H. Bloodgood 

Potato Salad—F'ive potatoes sliced; six boiled eggs, sliced; two small onions. 
DRESSING: Two eggs, beaten; two-third cup thick sweet cream, whipped; two table- 
spoons sugar, vinegar to taste, mustard, salt, celery salt. —Mrs. R. Ruth Tiffany 


Potato Salad—Six cold boiled potatoes, diced; one onion, slice thin and mix 
with potatoes. DRESSING: One teaspoon melted butter, three teaspdons cream, one- 
third teaspoon salt, one-third teaspoon pepper, one-third cup vinegar. While cooking, 
add two well beaten eggs. —Mrs. Leroy Hall 


Shamrock Salad—Green peppers are cut one inch thick. Three circles are 
placed on a plate to form a shamrock. A strip of the pepper is used to form the stem. 
The circles are filled with shrimp salad and sprays of parsley are placed on top. 

—Mrs. E. B. Sprague 

Spanish Salad—One package lemon Jell-well, one can Spanish tomato sauce, 
one cup hot water, one hard-boiled egg, one small can stuffed olives. Pour hot water 
on Jell-well and mix. Add tomato sauce. When it starts to harden, pour into a shal- 
low dish and add the eggs and olives, sliced. Serve with Thousand Island dressing. 

—Mrs. Geo. Briggs 

Spinach Salad (Original)—Boil spinach in as little water as possible, drain 
and chop fine. Mold into balls. After seasoning with salt, pepper and a small amount 
of salad dressing, roll the balls in finely pulverized boiled egg yolk or cheese. Place 
on crisp lettuce leaves and garnish with rounds of white of egg, also rolled in egg 
yolk or cheese. Use Thousand Island dressing on top. Pretty for a yellow motif, and 
very good. —Rosa L. Boyd 


Spinach Salad De Luxe—One can spinach, one can tomato puree, one can hot 
water, two tablespoons gelatine, two tablespoons vinegar, one bouillon cube, one-half 
teaspoon salt, one-half slice onion, piece of bay leaf. Let tomato puree, hot water, 
bouillon cube, bay leaf, onion, vinegar and salt simmer for fifteen minutes. Remove 
from fire and add the gelatine, which has been soaked in cold water. Stir in the spin- 
ach, which has been chopped. Put in individual molds and chill. Serve on lettuce 
with mayonnaise. Garnish with hard-boiled eggs. —Mrs. Geo. R. Richardson 


Spinach and Avocado (Original)—Two bunches spinach, one avocado, two 
hard-boiled eggs, five ripe olives. Cook spinach in one cupful of boiling salted water 
ten minutes. Let it get perfectly cold. Cut fine, spinach and olives. Cut avocado 
in long strips. Arrange spinach on salad plates, lay strips of avocado on each one, 
cover thickly with grated egg; serve with French dressing. Crisp cheese sticks are 


excellent with this salad. —Minnie C. Childs 
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Tomato Aspic—Three tablespoons gelatine, one-half cup cold water, one large 
can sliced pineapple (use five slices and all the juice), one large can tomatoes, one- 
half cucumber, one-fourth green pepper. Soak the gelatine in the cold water. 
Strain the tomatoes, heat juice and pour over gelatine. Cook the tomato pulp with 
two cloves, a piece of celery, salt and red pepper to taste. Mash through a sieve and 
add to juice when cold (but not congealed). Add pineapple juice and the pineapple 
cut in small pieces. Then the cucumber and pepper, both having been finely chopped, 
and a very little grated onion. Put in mold on ice and serve with mayonnaise. Serves 
ten people. —Fannie H. Williams 


Tomato Jelly—Add to a quart of tomatoes, one-half bay leaf, one slice opion, 
one green pepper, dash of red pepper, one stock celery and one teaspoon salt and a 
few sprigs of parsley. Boil slowly for fifteen minutes, strain and add to boiled liquor, 
one-half box of Knox gelatine, dissolved in a little cold water, and a tablespoon of 
vinegar. Add to this hot liquor two steero cubes. Stir well and strain through cheese 
cloth. When it begins to harden pour into cups in which there is a slice of hard boiled 
egg and ring of green peas around the egg. Fill up the cups and set away to harden 
for twenty-four hours. Serve with salad dressing on lettuce leaves with cheese sand- 
with crax. —Mrs. Sue S. Ehrhorn 


Tomato Salad—Select large, smooth tomatoes, peel carefully and slice in 
halves. Spread each slice with the following mixture: Chop fine equal quantities 
of celery hearts and cucumbers and if liked a bit of green pepper. Mix with mayon- 
naise dressing, spread on the halves of tomato and dust with dash of paprika. 

—Mrs. Alice Hill Hatch 


Tango Salad—On a crisp lettuce leaf put a nest of shredded lettuce, on this put 
one-half of a pear, fill the pear with mayonnaise and on top put two (narrow) strips of 
pimento. —Mrs. L. L. Beeman 


MEAT SALADS 


Chicken Salad—One-fourth box Knox gelatine, one-fourth cup hot chicken 
stock, one cup cold cooked chicken, one cup heavy cream, salt and pepper, one-fourth 
cup cold chicken stock. Soak the gelatine in cold stock, dissolve in hot stock and 
strain when mixture begins to thicken, beat, using an egg beater until frothy, then add 
~ cream beaten until stiff and chicken dice. Season with salt and pepper, turn into. 


baking powder tins first dipped in cold water, then chill. Serve in slice. 
—Mrs. J. N. Harding 


Chicken Salad—Dice two cups cooked chicken, two cups crisp celery, whites of 
two boiled eggs, one cup sliced blanched almonds. Mix with two cups whipped cream, 
one tablespoon salad dressing. —Mrs. J. E. Liebig 


Chicken Salad Hawaiian—To a plain chicken salad add some cubes or points. 
of pineapple and a few ripe olives cut in half. —Mrs. Alice Hill Hatch 


Egg Salad—Boil eggs hard. As soon as they are done, take off the shell and 
ress into the shape of an apple. Take red fruit coloring and apply it to the egg. 
nsert a clove for the blossom end, smilax leaves for the stem. Serve with mayonnaise. 


—Mrs. W. H. Thomas 


Lily Salad—Remove the shells from hard boiled eggs and beginning at the small 
end cut whites lengthwise in five sections almost to the base, taking care to leave yolk 
whole. Turn back petals thus formed so as to resemble a lily. Roughen surface of 
yolk with a fork. Place on lettuce and serve with mayonnaise.—Mrs. W. H. Thomas 
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Veal Salad—Two cups cooked veal, two cups celery, one cup blanched almonds, 
four small cucumber pickles, two pimentos. Cut the veal, celery, cucumbers and the 
blanched almonds in small pieces; shred the pimentos, and decorate top of salad after - 
it has been mixed with a good, rich cream dressing. Left-over veal roast can be used 


in this salad, although it is best to boil the meat especially for this purpose. This will 
serve six persons. —Mrs. W. L. Salisbury 


Veal Salad (Original )—Three pounds veal cooked and cooled in liquor, dice 
the veal, add one large bunch of celery (cut small), one and one-half pounds white 
grapes seeded and cut in pieces, dash onion salt or juice. Mix with thick boiled salad 
dressing. Will serve twenty. —Mrs. W. E. Hennion 


FISH SALADS 


Asparagus-Shrimp Salad—Two cups asparagus tips, two cups sliced shrimps, 
one tablespoon chopped olives, one teaspoon chopped onion, one teaspoon mixed mus- 
tard. Mix asparagus tips and shrimps. Put the olives, onion and mustard into may- 
onnaise dressing, then mix with asparagus and shrimps. This will serve four or five 


persons. —Mrs. W. L. Salisbury 


Egg and Sardines—Put six eggs on to boil in cold water and boil one-half hour. 
Take from fire and put in cold water and let remain until thoroughly cold. Remove 
from shells and cut each egg in half with a thread held tight. Remove yolk to a bowl 
and rub to a cream with a small amount of salad dressing and a little lemon juice. 
Add twelve sardines that have had the bone and skins removed, mix and return this 
to the empty whites. Place in a dish of lettuce leaves and serve with mayonnaise and 
nut sandwiches. —Mrs. C. H. Chapman, Mrs. John P. Williams 

Fish Salad—Shred cold boiled fish, add a small piece of onion, shredded lettuce, 
celery, paprika, salt and fresh cucumber, hard-boiled eggs, if desired, mix with mayon- 
naise. Serve on lettuce leaf with mayonnaise on top. —Margaret Ore 

Oyster Salad—One can oysters or its equivalent, one pound chopped English 
walnuts, one bunch celery, eight hard-boiled eggs, sixteen large crackers broken fine, 
salt and pepper to taste. DRESSING: One cup sweet cream, one-fourth cup vinegar, 
one beaten egg, one-half teaspoon mustard, one-fourth teaspoon salt. Cook and cool. 
Put oysters in after it is mixed and lift lightly with a fork, to prevent breaking oysters. 

| —Mrs. A. M. Gardner 

Salmon Salad—One quart of canned salmon that has had the bones and skins 
removed, one quart of crisp celery or cabbage, one tablespoon of finely chopped 
onion, mixed with salad dressing. Serve in crisp lettuce leaves with salad dressing 
and garnish with rings of bell peppers. —Mrs. E. D. White 

Sardine-Asparagus Salad (Original )—One large or two small heads lettuce, 
two small cans sardines, one can asparagus, four hard-boiled eggs, one bunch radishes, 
minced parsley. Cover a large round plate with lettuce leaves, arrange star shape 
first a sardine, then an asparagus tip, place slices of hard-boiled eggs and slices of 
radishes alternately around plate, sprinkle with salt, dredge lightly with French 
dressing. Make a second layer of lettuce leaves, arranging asparagus tips and sar- 
dines, etc., star shape as before, salt; dredge with French dressing, and sprinkle over 
with minced parsley and paprika. This makes an excellent hot weather salad for 
suppers or luncheons, and is attractive cut as pie and served at the table. This will 
serve eight people. —Mrs. W. L. Salisbury 

Shrimp Salad—One small can shrimp, one cup chopped celery, three hard- 
boiled eggs, soak the shrimp in ice water for an hour and remove the dark veins down 
the back, breaking in small pieces, then add the celery and two chopped eggs, mix well: 
and add a little salt. Serve on a‘lettuce leaf with pieces of hard-boiled eggs to gar- 
nish, with a spoonful of dressing on each. —Second Household Economics 
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Tuna Salad (Original) —One-half pound can tuna, one cup diced celery hearts, 

one dozen capers (chopped), two hard-boiled eggs, mayonnaise dressing. Dice the 
tuna with scissors or knife. The eggs may be diced and mixed through the salad, or 
may be sliced to line mold. —Mrs. T. L. Hill 


FROZEN SALADS 


Frozen Salad—Four egg yolks, one scant tablespoon mustard, one teaspoon salt, 
one tablespoon sugar. Work into eggs, in order given, until smooth. Add olive or 
Wesson oil, very slowly at first, and continue until thick enough to cleave from the 
dish in a ball. Thin with lemon juice until consistency of very thick cream. Add one- 
half cup cream, whipped, and whites of eggs, beaten stiff. To this mixture add one 
envelope gelatine, soaked five minutes in cold water and melted over hot water and 
slightly cooled. Add one can white cherries (cut), one can pineapple (cut), three- 
fourths cup blanched walnuts or almonds, any other fruit desired. Pack and freeze 
as for mousse, without stirring. If placed in Kelvinator pans over night, may be 
turned out in small squares ready for serving. If placed in refrigerator in molds over- 
night will be stiff enough to serve without freezing, although not so good. __ 


—Mrs. A.J. Crookshants 


Frozen Salad—One envelope gelatine, soaked in two tablespoons cold water; 
one tablespoon butter, yolks of two eggs, three tablespoons sugar, one-fourth teaspoon 
paprika, one cup whipping cream, one teaspoon salt, two-thirds cup milk, one-third 
cup vinegar, two tablespoons canned pineapple juice, one cup fruit assorted to taste. 
Soak gelatine in water five minutes, melt butter, add yolks, sugar, salt; remove from 
five. Add milk, vinegar, pineapple juice; cook in double boiler until thick. Add 
gelatine, beat two minutes, cool and when beginning to set add fruit, cherries, pine- 
apple, orange, banana, etc, beaten cream. Put in tray of electric refrigerator for two: 
or three hours. —AMrs. Roy Peterson: 


Frozen Salad—Melt one tablespoon butter, add slowly yolks of two well beaten 
eggs, three and one-half tablespoons flour mixed with three teaspoons salt, one table- 
spoon sugar, a dash of paprika and cayenne. Add two-thirds cup of sweet milk, two 
tablespoons lemon juice, one-third cup mild vinegar. Cook in double boiler until 
thick. Remove from fire, beat hard for three minutes. When cool, add one cup cream, 
measured after whipping. Fold in gradually one and one-half cups of chopped fruit— 
cherries, oranges and pineapple. Put in can; pack in equal parts of salt and ice. Let 
stand four hours. Cut in slices and serve on lettuce. Will serve eight persons. 


—Mrs. J. W. Norton: 


Frozen Cheese Salad—Five cakes Neufchatel cheese, mash fine and cream; 
add one and one-half cups oil mayonnaise, one and one-half cups whipped cream, one- 
fourth pound ground almonds. Salt, red pepper, onion juice to taste. Grease mold, 
with olive oil, place layer of cheese mixture, layer of bar-le-duc jelly (do not use any 
other jelly; takes two large jars of jelly), last layer to be cheese. Garnish with lobes 
of grapefruit on lettuce. Pack in ice for two and one-half hours. Serve with French 
dressing. (Do not put lettuce or grapefruit in mold.) —Edna Winckler 


Frozen Fruit Salad—One cup each Maraschino cherries, orange, pineapple, 
banana, two tablespoons each lemon and pineapple juice, one pint whipped cream add- 
ed last. DRESSING: One tablespoon melted butter, three and one-half tablespoons 
flour, three tablespoons sugar, two egg yolks, one teaspoon salt, one-third teaspoon 
paprika, two-thirds cup milk. Cook dressing, cool and add to above salad, then freeze 
for two or three hours in vacuum freezer, not too hard. Serve on lettuce leaves. - 


—Mrs. W. B. Risk 
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Frozen Cheese and Tomato Salad—One pound cream cheese, one cup cream, 
one cup tomato puree, one tablespoon sugar, add one chopped pimento and sugar to 
the tomato. Freeze cream and cheese, not too hard, then stir in the second mixture, 
just enough to streak the cheese red. Place in mold and pack in salt and ice. Slice 
and serve in lettuce with French dressing. —Mrs. Chas. A. Vance 


Frozen Tomato Salad—The juice strained from one guart tomatoes; grind one 
cucumber, one onion, one green pepper, two raw tomatoes; add one cup tomato pulp, 
one tablespoon gelatine dissolved in a little heated tomato juice, one tablespoon catsup, 
one teaspoon Worcestershire sauce, juice of one lemon, one teaspoon sugar, salt and 
pepper to taste, one cup oil mayonnaise. Freeze until nearly hard. Pack and stand 
two hours. Serve on lettuce leaf with oil mayonnaise. —Mrs. R. O. Winkler 


SALAD DRESSINGS 


Boiled Salad Dressing—Put two generous tablespoons butter in top of double 
boiler over the fire, take four yolks or two eggs, eight tablespoons vinegar, two tea- 
spoons sugar, one-third teaspoon mustard. Put in a bowl and beat thoroughly. When 
the butter is melted add the beaten mixture and beat constantly with Dover egg beater 
over the fire until it becomes creamy. Remove from fire, add salt to taste and pour 
out at once. A little cream added improves the dressing. —Mrs. C. D. Ball 


Boiled Oil Salad Dressing—One-half teaspoon of paprika, one teaspoon salt, 
one-half teaspoon mustard, two heaping tablespoons flour, three tablespoons sugar, 
three-fourths cup vinegar, one cup boiling water, one cup oil, one egg. Mix salt, 
paprika, sugar, mustadr and flour together; add two tablespoons of oil, mix; add 
vinegar, then boiling water, and cook until quite thick. Remove from stove and beat 
with egg beater until partly cool, then gradually add the oil, beating constantly. Add 
the egg, well beaten, and continue to beat. It requires about twenty minutes to make 
this dressing, and the amount should be a pint or more, depending upon size of egg 
and the cups used for measuring. —Lella Watson 


Cheese Dressing—One-third cup olive oil, three tablespoons vinegar, two-thirds 
teaspoon sugar, one teaspoon salt, one tablespoon chopped parsley, small sliver of 
garlic, one-third cup cream cheese, rubbed until very smooth. Put all of the above in 
a half-pint jar, cover the jar and shake well for five minutes. This is an excellent 
dressing for hearts of lettuce. —Elizabeth A. Lawton 


Chiffendale Salad Dressing—To mayonnaise dressing add two tablespoons 
minced pimento, two tablespoons minced tender onion tops, one tablespoon minced 
parsley. Fine for plain lettuce salad. —Mrs. W. H. Smith 


Chiffonade Dressing—One and one-half teaspoon salt, six tablespoons oil, two 
tablespoons vinegar, one tablespoon water, one hard-boiled egg, one teaspoon minced 
onion, one tablespoon minced beet, one tablespoon minced green. pepper, paprika, 
black pepper. Rub a bowl with a clove of garlic, put in the salt, cover with black 
pepper, then paprika; add the oil, vinegar and water, stir until thick. Add a dash of 
Worchestershire sauce. Add to this the hard-boiled egg, onion, beet and green pepper. 

: —Mrs. W. L. Salisbury 

Dressing for Cabbage Slaw—Yolks of two hard-boiled eggs (mash fine), add 
one-fourth teaspoon salt, one-fourth teaspoon white pepper, one-fourth teaspoon mus- 
tard, one teaspoon sugar, one-half teaspoon celery salt. Mix, slowly add one-half 
cup sour cream and one tablespoon vinegar. (Sweet cream will do.) 

: ; —Mrs. F. E. Moore 

Dressing for Fruit Salad—Two eggs( well beaten), one-fourth cup sugar, one- 
fourth cup lemon juice, one-fourth cup orange or pineapple juice. Cook in double 
boiler. When cold, add whipped cream. —Mrs. Robert Northcross 
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Dressing Especially Good on Head Lettuce—One-half clove of garlic, one- 
half teaspoon salt, dash of pepper, make it red with paprika, one-half cup oil, two 
tablespoons vinegar, one tablespoon Worchestershire sauce, one tablespoon catsup. 
Beat until thick. —Mrs. L. L. Beeman 


Dressing for Pineapple and Almond Salad—Yolks of four eggs, one-third 
cup vinegar, four tablespoons sugar, one teaspoon salt, one teaspoon mustard, one 
teaspoon butter. Cook until thick. Add whipped cream when ready to serve. 

—Mrs. Sam Jernigan 

Eggless Mayonnaise—One-half teaspoon salt, one-fourth teaspoon mustard, 
two tablespoons sugar, one teaspoon paprika, three tablespoons canned milk, three- 
fourths cup salad oil, two tablespoons lemon juice or vinegar. Mix the dry ingredi- 
ents, add milk and beat with Dover eggbeater. Add oil slowly. When all the oil has 
been used, pour in the vinegar or lemon juice, and heat well. If too thick, thin with 
a little more milk, with pineapple juice or tomato sauce, depending on the kind of 
salad to be used. —Mrs. O. S. Catland 


French Salad Dressing (Original)—Four to six cloves of garlic, one tea- 
spoon salt, one cup olive oil, juice of one lemon, scant one-fourth cup of Tarragon 
vinegar, one tablespoon A-1 sauce, two dessert spoons of French’s mustard, one-fourth 
cup Lea & Perrin’s sauce, one-third cup catsup. Crush the garlic up with ‘the salt to 
a paste. Add the oil a tablespoonful at a time, beating up to an emulsion each time. 
When all the oil has been added, add the other ingredients and beat until smooth. If 
kept cool, but not frozen, this dressing will not separate. It makes a little over a pint. 

—Mrs. J. H. Walker 

Fruit Salad Mayonnaise—F our eggs, well beaten; one cup sweet cream, one- 
third cup vinegar, one level teaspoon salt, two teaspoons pulverized sugar, one-half 
teaspoon mustard, one-half teaspoon white pepper. Cook until velvety in double 
boiler. When cold add to your fruit, using one cup each of apple, celery, Malaga 
grapes and English walnuts. Serve with a little whipped cream and maraschino cherry. 

—Mrs. J. W. Norton 

Fruit Salad Dressing—One-half cup sugar, two tablespoons vinegar, one tea- 
spoon flour, one tablespoon butter. Cream all together, then add boiling water to 
thicken. Add the beaten yolks of two eggs to the mixture and let come to a boil, then 
pour over the beaten whites of two eggs and beat very light. Heat to the boiling point 
again, stirring constantly. Mustard may be added if desired. —Mrs. C. E. Logan 


Fruit Salad Dressing—One-half cup pineapple juice, one-half cup lemon juice, 
one tablespoon vinegar, one-half teaspoon salt, one tablespoon flour, two-thirds cup 
sugar, two eggs. Mix dry ingredients, add beaten eggs, then liquids. Cook in double 
boiler until smooth and thick. Mix with whipped cream and pour over shaved 
blanched almonds, diced pineapple and marshmallows. 

—Mrs. S. W. Stanley, Mrs. J. E. Paul, Mrs. D. A. Harwood 

Fruit Salad Dressing—Juice of two oranges, juice of two lemons, two eggs, 
one-half cup sugar, one cup cream. Beat the juice of the oranges and lemons with 
the eggs, add sugar and boil until clear. Whip cream and stir into the mixture. When 
cool, mix with fruit. —Mrs. J. Russell Bruff 


Mayonnaise Dressing—Place the yolks of four eggs in an earthen bowl, beat 
till thick and creamy. Add one-third cup vinegar, diluted a little if very sour; beat 
again. One tablespoon sugar, one-half teaspoon salt, butter size of large walnut. Set 
in a pan of hot water over fire and stir constantly till it begins to thicken. Remove 
from fire and beat till smooth and thick. When cold take a small portion and beat 
in oil drop by drop at first as in raw egg mayonnaise, also add pepper and mustard if 


used for vegetable salad, or add thick cream and more sugar for a fruit salad. 
—Alice H. Harris 
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One, Two, Three Salad Dressing—To one level tablespoon of French’s mus- 
tard add two level tablespoons granulated sugar and three level tablespoons vinegar. 
Mix thoroughly, then slowly stir in one small can Borden’s milk. This salad dressing 
is very good for vegetable salads. —Lillian Talcott Beissel 


Salad Dressing (Cooked )—Mix in a bowl, two egg yolks, one teaspoon each 
of sugar and salt, two tablespoons lemon juice, two tablespoons vinegar, one-half tea- 
spoon mustard, and one-fourth teaspoon paprika and white pepper. Into this mixture 
beat a cream sauce made of two tablespoons butter, one-third cup flour and one cup 
of water. —Mrs. Terry Stephenson 


Salad Dressing—One-half cup vinegar, one-half cup water, let this come to a 
boil; one-third cup sugar, one teaspoon dry mustard, two tablespoons flour, one tea- 
spoon salt, mix all together. Beat two eggs in a bowl and slowly beat in dry ingredi- 
ents. Then pour hot vinegar slowly while stirring constantly over this mixture, and 
cook slowly until thick. Will keep several weeks. —Mrs. Joe B. Irvine 


Salad Dressing—Two tablespoons flour, four tablespoons sugar, blend well 
while dry; one-half cup water, one-half cup strong vinegar, let come to a boil; two 
eggs well beaten or yolks of four eggs which makes it nicer, one teaspoon salt. Re- 
move from fire, add two tablespoons Durkee’s salad dressing and a small piece of 
butter. When cold add one-third as much whipped cream. —Mrs. A. C. Bowers 


Simple Salad Dressing—One egg beaten with one teaspoon salt, one teaspoon 
mustard, two teaspoons sugar, one cup milk. Heat one-half cup vinegar, then thicken 
with one tablespoon flour mixed with water. Then add other ingredients and cook 
until thick. Keeps well. May be thinned with whipped cream, equal parts. 

—Mrs. C. F. Heil 


Sour Cream Salad Dressing—One cup sour cream, two tablespoons vinegar, 
one tablespoon lemon juice, one teaspoon sugar, one teaspoon salt, one-half tablespoon 
mixed mustard, one canned pimento, pepper, paprika. Beat cream until stiff, add vin- 
egar, lemon juice, mustard, sugar, salt, pepper and paprika. Beat all until very thick. 
Add a few celery seeds and the pimento cut in small pieces. © —Mrs. W. L. Salisbury 


Sour Cream Dressing—Four tablespoons cream, two tablespoons sugar, four 
tablespoons vinegar. Beat cream and sugar well, gradually add vinegar. Delicious 
mixed with finely chopped cabbage. —Edith Macomber Brown 


Squibb’s Mineral Oil Mayonnaise—Yolk of one egg, one teaspoon salt, one- 
fourth teaspoon mustard, red pepper as desired, juice of one-half medium sized lemon 
or same amount of vinegar, one pint liquid petrolatum. Beat the egg yolk, add the dry 
ingredients and beat again. Add a little of the lemon juice or vinegar and small 
amount of petrolatum and beat well. Continue to add and beat till all the oil has been 
added. Thin with white of egg or cream. —Mrs. W. E. Kellogg 


Thousand Island Dressing—One cup mayonnaise, one tablespoon cream, two 
teaspoons sugar, one-half cup chili sauce, one hard-boiled egg, chopped fine; one pi- 
mento pepper, chopped fine; one teaspoon onion, chopped fine; use a little sweet 


pickle, chopped fine. Mix well together. —Mrs. J. I. Clark, Doris Robbins 


Thousand Island Salad Dressing—One pint Wesson oil, one egg, juice one- 
half lemon, salt to taste, dash of cayenne, paprika. Beat egg, add oil gradually. Then 
add lemon, salt, cayenne and paprika. Add one-half bottle of Heinz chile sauce, 
two hard-boiled eggs, diced; two or three sweet pickles, cut fine; one-half small pi- 
mento, cut fine; one level teaspoon of minced onion. Chill. Serve on chilled lettuce. 


—Mrs. O. Herschel Clayton, Jr. 
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Thousand Island Salad Dressing—Three green peppers, two pimentos, three 
hard-boiled eggs, one bunch celery, one-half cup chile sauce, one pint olive oil may- 
onnaise. Grind pimentos, eggs, peppers through meat chopper; cut celery fine; stir 
all into the oil mayonnaise and add the chile sauce. Serve on lettuce or any vegetable 
salad. —Mrs. Stephen Ross 


Thousand Island Dressing—Part I-MAYONNAISE: One teaspoon mustard, 
one teaspoon salt, one teaspoon powdered sugar, few grains of cayenne, yolks of two 
eggs, two tablespoons lemon juice, two tablespoons vinegar, one and one-half cups 
olive oil. Mix dry ingredients, add egg yolks, and when well mixed add one-half tea- 
spoon vinegar. Add oil gradually at first, drop by drop, and beat very slowly. As 
mixture thickens, thin with vinegar or lemon juice. Add oil and vinegar or lemon 
juice alternately, until all is used, stirring or beating constantly. Once the mixture 
thickens, beat faster. If oil is added too rapidly, dressing will have a curdled ap- 
pearance or stay thin. If this happens, start new and add the first (failure) to it. 
Oil should be chilled before using. Part I—PASTE: One-half cup flour, one table- 
spoon butter, one cup cold water. Melt butter, mix in flour, then pour in water; stir 
well. Cook until thick like paste. Stir constantly until smooth or put through 
strainer. Add Part I and Part II and just before serving, add the following: Three- 
fourths bottle Heinz chile sauce, one-half green pepper (cut fine), two whole hard- 
boiled eggs (grated or cut very fine), sour pickles (put through grinder), onions if 
desired. —Mrs. Harry G. Huffman 


Three-Minute Mayonnaise—One-half teaspoon salt, few grains pepper, one- 
eighth teaspoon mustard, two tablespoons lemon juice or vinegar, one whole egg and 
one egg yolk, one and one-half cups Mazola oil. Mix salt, pepper and mustard in 
bowl. Add lemon juice or vinegar and carefully put in eggs so as not to break yolks. 
Pour in one-fourth of the oil and beat with Dover beater until well blended. Continue 
to do this until all oil is added. —Mrs. Clara G. Chapman 


Unique Salad Dressing—One can Borden’s eagle brand condensed milk (thick 
sweetened), two eggs, one cup vinegar, one-half teaspoon salt, one-fourth teaspoon 
ground mustard. Put all in a glass jar and shake five minutes. Let stand an hour or 
more to thicken. —Mrs. Isabelle Tucker 
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BREAD 


Bran Bread—Two cups Peacock’s health bran, two cups white flour, one cup 
buttermilk, one cup brown sugar, one teaspoon soda, one teaspoon salt, one cup raisins, 
one cup walnut meats. Makes two loaves. Bake one hour in a slow oven. 

—Mrs. J. Fred Parsons, Mrs. Chas. Carothers 

Brown Bread—One egg, one cup sour milk, scant one-half cup molasses, two 
tablespoons sugar, one teaspoon soda, two tablespoons melted butter, two cups graham 
flour, one-half cup chopped nuts, pinch of salt. Bake in moderate oven. 


—Mrs. E. A. Noe 


Brown Bread (Baked )—Two cups sour milk, one level teaspoon soda, one tea- 
spoon salt, one egg, three tablespoons melted butter, one-half cup Karo syrup, one- 
half cup sugar, two cups graham flour, one cup white flour, one cup raisins, one cup 
choopped walnut meats cut on board with a knife, one teaspoon baking powder mixed 
in white flour. Bake 45 minutes. Put in greased baking powder cans; fill can two- 
thirds full. —Mrs. Frank Wakeham 


Brown Bread—One-half cup molasses, one-half cup sugar, two and one-half 
cups rye or graham flour, one and one-half cups white flour, one teaspoon salt, two 
eggs well beaten, two cups sour milk, two teaspoons soda. Bake in covered coffee 
cans in slow oven about one hour. —Mrs. H. M. Sammis 


Brown Bread, New England Style—Two cups graham flour, one cup corn- 
meal, one cup molasses, one cup sour milk, one cup sweet milk, one teaspoon soda, 
one-half teaspoon salt. Put soda into sour milk, mix remaining dry ingredients, add 
wet ingredients and steam three hours. This fills three one-pound cocoa tins. 


—Lillian B. Browning 

Boston Brown Bread—Two cups sour milk, one cup sweet milk, one cup mo- 
lasses, one teaspoon salt, one and one-half teaspoons soda, two cups cornmeal, two 
cups graham flour, one cup seeded raisins, one cup broken nut meats. Steam three 


hours. —Mrs. John Clarkson, Mrs. F. E. Bangs, Mrs. John McFadden 


Boston Brown Bread—Three cups sour milk, one-half cup molasses, two cups 


cornmeal, one teaspoon soda, two cups graham, white flour to make a thin batter, salt. 
Steam three hours. Add shortening if desired. —Emma L. French 


Boston Brown Bread—One cup rye flour, one cup granulated cornmeal, one 
cup graham flour, three-fourths tablespoon soda, one teaspoon salt, three-fourths cup 
molasses, two cups sour milk or one and three-fourths cups sweet milk or water. Mix 
dry ingredients, add molasses and milk, stir until well mixed, steam three and one-half 
hours if made in large loaf; two hours if in small cans. Fill mold two-thirds full. 

—Mrs. O. S. Catland 

Steamed Brown Bread—One cup graham flour, three-fourths cup white flour, 
fill up with graham, one-half cup cornmeal, fill up with graham, one teaspoon baking 
powder, one-half teaspoon soda, one-half teaspoon salt, three-fourths cup molasses, 
one cup sour milk, one tablespoon shortening, two tablespoons sugar, one-half cup 
seeded raisins. Steam three hours in small cans—Mrs. J. T. Wilson, Mrs. W. B. Risk 


Coffee Cake—One egg, one tablespoon butter (melted), one tumbler milk, one 
tumbler sugar, two tumblers flour, two teaspoons baking powder. Sift flour, baking 
powder and sugar together three times, beat eggs, add milk, then add to sifted mixture 
and put in melted butter; beat well. Put in a ten-inch baking pan and sprinkle with 
sugar and cinnamon. Bake in moderate oven. —Effie Douglas 
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Quick Coffee Cake—Two eggs, six tablespoons sugar (level), four tablespoons 
melted butter or Crisco, salt, one-half cup milk, two cups Swans Down flour, four tea- 
spoons baking powder. Beat eggs very light. Add sugar gradually, beating mean- 
while. Add melted shortening. Sift flour. Measure. Add baking powder, salt, and 
sift again. Add flour and milk alternately. —Mrs. Clara C. Duggan 


Corn Bread, Southern Style—No. I—White meal. No sugar. One level tea- 
spoon baking soda, one level teaspoon salt, one large egg, two level cups meal, two 
cups (running over) buttermilk. Sift meal, soda, salt together, add buttermilk, then 
egg, well beaten. Hot greased pan. Oven very hot; cook quickly. Will serve eight. 


Corn Bread, Southern Style—No. I1—White meal. No sugar. ‘“Corn- 
dogers.” Two scant cups meal, two cups boiling water, two level teaspoons Royal 
baking powder, one level teaspoon salt. Sift meal, salt, baking powder in mixing 
bowl, add boiling water. Mold “corn-dodgers” in hands, dampening hands in cold 
water ee each dodger. Bake in moderate oven on hot greased griddle. Will 
serve five. 


Corn Bread, Virginia Style—No. [II—White meal. No sugar. “Spoon 
Bread.” Two and one-half level cups meal, two cups boiling water, two eggs, two tea- 
spoons (level) baking powder, two heaping tablespoons Crisco or pure lard, two level 
tablespoons flour, one level teaspoon salt, one full cup buttermilk, one-half level tea- 
spoon soda. Sift meal, baking powder, salt, soda and flour. Add boiling water in 
which Crisco or lard has been melted, then buttermilk, lastly eggs, well beaten. Bake 
in hot oven. Carry to table in pyrex dish that it was baked in. Serve with large spoon. 
Will serve six. —Mrs. Rolla R. Hays 


Emily Scott Bishop’s Corn Bread Recipe (1820-1880) —Two eggs beaten, 
one level tablespoon sugar, one level teaspoon salt, one and one-half cups cornmeal, 
one and one-half cups flour, one heaping teaspoon baking powder. Milk to make 
batter a little stiffer than pancake batter. Put grease in iron skillet and add hot grease 
to the mixture last and stir thoroughly. Bake about 25 minutes.—Mrs. A. D. Bishop 


Cream Corn Bread—One cup white flour, one cup corn meal, four teaspoons 
baking powder, two tablespoons sugar, three-fourths teaspoon salt, one and one-half 
cups cream, two eggs. Mix and sift flour, meal, sugar, salt and baking powder to- 
gether. Add cream and beat thoroughly. Add the well beaten eggs and beat mixture 
hard for one minute. Turn into a well buttered shallow pan and bake 20 minutes in 
a hot oven. —Mrs. J. L. Dryer 


Custard Corn Cake—Sift together three-fourths cup corn meal, one-fourth cup 
flour, two tablespoons sugar, one-half teaspoon salt, one teaspoon baking powder. 
Then stir in one egg that has been beaten well and add one cup sweet milk. Beat 
this mixture hard. Melt two tablespoons shortening in a frying pan and turn in the 
mixture. Just before placing in the oven, pour one-half cup milk over the top of the 
cake. Do not stir it in. Bake 25 minutes in a hot oven. Cut in triangles, and serve 
very hot. There should be a line of creamy custard through the center of the cake 
when it is cut. This is the most delicious cornbread I have ever made. 


—Mrs. P. A. Robinson 


Southern Corn Bread—Two cups meal, two eggs slightly beaten, one cup sweet 
milk, one tablespoon lard, two teaspoons Royal baking powder, one-half teaspoon 
salt. Scald one cup of the meal with sufficient boiling water to make stiff dough. 
Add the lard to the scalded dough, which will melt as you stir. Combine dry ingredi- 
ents, milk and beaten eggs. Pour in well greased bread pan and bake in hot oven 25 
or 30 minutes. Note—Sprinkle a little flour over bottom of pan after greasing—it 
will not stick. —Mrs. Tarver Montgomery 
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Soft Corn Bread—Three-fourths cup cornmeal, two tablespoons white flour, one 
tablespoon butter, one dessertspoon sugar, two teaspoons baking powder, three eggs, 
two cups milk. Scald milk and stir in corn meal. Let cool. Add other dry ingredi- - 
ents mixed together, well beaten yolks of eggs, and fold in whites of eggs last, beaten 
stiff. Bake in two well greased layer cake tins 20 to 25 minutes.—Katharine Edwards 


Soft Corn Bread—One and one-fourth cups white cornmeal, one tablespoon 
sugar, one teaspoon salt, one level teaspoon soda. Sift all together twice. Beat two 
eggs very lightly, add two cups sour milk and two tablespoons melted grease. Heat 
iron skillet very hot with plenty of grease, add dry ingredients to liquid and beat 
well. Bake in hot oven for 20 minutes. —Mrs. Clyde A. Bach 


Southern Hoe Cake—Two cups white cornmeal, one-half teaspoon salt, two 
teaspoons baking powder, two eggs, enough sweet milk to make right consistency. 
After ingredients have been thoroughly mixed, add one-half cup of hot, melted lard. 
On hot griddles put cakes by spoonful. After cooking on one side, turn. Cook over 
very slow fire. —Mrs. B. E. Tarver 


Southern Corn Bread—One-half cup sugar, one cup flour, one cup cornmeal, 
butter size of an egg, one cup sweet milk, one egg, two teaspoons baking powder, salt. 
—Mrs. J. W. McComac, Mrs. C. A. Nisson 

Spoon Bread—One cup cornmeal, two cups boiling water, one and one-half 
cups milk, two eggs, butter size of egg, salt. Cook corn meal and boiling water two 
minutes. Have eggs beaten stiff. Add to the cornmeal and water the rest of the ingre- 
dients. Bake in a greased pan for about 25 minutes. —Mrs. George S. Briggs 


Spoon Corn Bread—One-fourth cup corn meal, one teaspoon, rounding, butter, 
one tablespoon, rounding, sugar, one level teaspoon salt, two eggs, two cups milk. Mix 
cornmeal and milk, bring slowly to boiling point and cook a few minutes. Add sugar, 
butter, salt and yolks of eggs. Fold in whites of eggs beaten stiff. Bake in a hot oven 
30 minutes. Serve in the dish in which it is cooked. 


—Mrs. S. M. Davis, Mrs. A. M. Gardner, Mrs. H. W. Witman 


Spoon Corn Bread—Heat one pint of fresh milk to near boiling, gradually 
stir in white cornmeal till it is about the consistency of mush; add one-half teaspoon 
of baking powder and a little salt; beat three eggs separately till very light, adding 
the whites last. Bake in the oven about 20 minutes or till a nice brown. Serve at once 
with plenty of butter. —Mrs. Victor Montgomery 


Spoon Bread—Two and one-half cups cornmeal, one teaspoon salt, two table- 
spoons corn syrup, two tablespoons shortening. Cover this with three cups boiling 
water. Add one cup cooked rice, one cup milk, one egg, four teaspoons baking pow- 


der. Bake in shallow pan. —Mrs. J. Russell Bruff 


Delicious Spoon Bread— (Uncle John’s Favorite)—Drop one cup sifted corn- 
meal and one teaspoon salt in two cups boiling water and stir constantly until smooth. 
Keep warm for a few minutes. Beat four egg yolks until thick and lemon colored and 
add to meal mixture. Beat well and fold in four stiffly beaten whites. Add two 
tablespoons melted butter. Turn into a buttered pan and bake in moderate oven. 

—Pauline Parsons 

Steamed Corn Bread—Two cups meal, two cups buttermilk, one-half cup 
flour, one-half cup sugar, one-half teaspoon salt, one teaspoon soda. Mix and steam 
three hours, —Mrs. A. M, Gardner 


Date Bread—One cup sour milk, two level teaspoons soda, three cups graham 
flour, one cup sugar, one-half pound dates chopped fine, one-half teaspoon salt. Bake 
in moderate oven. —Edith Macomber-Brown 
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Date and Nut Bread—One cup dates cut in small pieces, over these sprinkle one 
teaspoon soda, then add one cup hot water. Beat one egg, one tablespoon brown 
sugar, two tablespoons melted Crisco, salt; add to first mixture. Then add one-half 
cup nuts, cut fine; one-half cup white flour, one cup graham flour. Bake in small 
cans in a very slow oven. —Mrs. W. H.'Smith 


Graham Loaf—Two cups graham flour, one cup wheat flour, one cup sugar, 
one cup sour milk, one teaspoon soda, one teaspoon salt, one cup nuts, one cup raisins. 
Bake in two pans for one hour. —Mrs. F. H. Cloyes 


Graham Bread—Two cups graham flour, one cup white flour, one-half cup 
sugar, three-fourths cup dark Karo, one and one-half cups sour milk, one-half tea- 
spoon salt, one teaspoon soda dissolved in the milk. one cup raisins. Bake one hour 
in moderate oven. Makes one large or two small loaves. 

—Mrs. Hawley J. Selway, Mrs. W. I. Ferry 

Orange Bread—Three cups flour, one cup sugar, one-half teaspoon salt, four 
teaspoons baking powder, one egg, one cup milk, one cup chopped orange peel. Mix 
and sift dry ingredients. Add orange peel well floured. Beat egg and add dry 
mixture and milk alternately. Beat thoroughly. Turn into two small bread pans and 
let stand 25 minutes. Then bake about 45 minutes in a moderate oven. 

—Mrs. John L. Wheeler 

Graham Bread (Original )—For one loaf take one and one-half cups of liquid 
(water or milk) and yeast, one-half cup Ralston’s bran, one and one-half cups graham 
flour, enough white flour for stiff dough, two tablespoons sugar, one and one-half tea- 
spoons salt, one tablespoon melted fat, if desired. Let rise until light. Knead and 
put in pan to rise again. Bake in moderate oven (375 degrees) for one hour or a 
little longer. —Mrs. Edwin D. Buss 


Baked Graham Bread—Two cups graham flour, one cup white flour, one cup 
sour milk, two-thirds cup molasses, one cup chopped walnut meats, one teaspoon salt, 
one teaspoon soda. Bake one and one-half hours, slow oven. Good for sandwiches 
spread with pimento cheese. —Mrs. D. L. McCharles 


Grape-nut Bread—F our cups flour, one cup grape-nuts, one-half teaspoon soda, 
one egg, one cup sugar, four teaspoons baking powder, two cups sour milk, salt. Soak 
grape-nuts in sour milk ten minutes. Add other ingredients and let rise one-half hour. 
Bake 40 minutes. —Mrs. Leonard G. Swales 


Health Bread—Two cups flour, two cups whole wheat flour, two cups bran, one 
cup raisins or stoned chopped dates, one cup walnut meats chopped, one teaspoon salt, 
one-half cup sugar, two teaspoons soda, one egg, two cups sour milk, one cup molasses, 
three tablespoons melted shortening. Mix dry ingredients, first sifting soda and flour 
together. Mix wet ingredients and combine with dry. Add shortening. Bake in a 
steady, moderate oven. —Mrs. F. H. Fowler 


Health Bread—Two cups whole wheat flour, two cups Peacock’s health bran, 
one cup dark molasses, two eggs, one level teaspoon soda, one cup sweet milk, one 
package raisins, nuts if you wish. —Mrs. Lloyd A. Chenoweth 

Nut Bread—One and one-half cups milk, one egg, one scant cup sugar, four 
cups fleur, one cup chopped nuts, four heaping teaspoons baking powder, one teaspoon 
salt, a little nutmeg. Put in two bread tins, let it stand 20 minutes in a warm place. 
Bake half an hour in moderate oven, temperature 350 degrees. —Mabel E. McFadden 

Nut Bread—Three cups flour (sift before measuring), three-fourths cup brown 
sugar, one-half teaspoon salt, three teaspoons baking powder, one cup chopped wal- 
nuts, one-half cup raisins, one egg, one and one-half cups milk. Mix all dry ingre- 
dients first. Have oven barely warm for the first 15 minutes. Bake one hour. This 
is very good. —Mrs. A. N. Cox 
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Nut Bread—Two eggs, one-fourth cup sugar, two cups milk, four cups flour, 
four teaspoons baking powder, one teaspoon salt, one cup nuts. Sift flour, sugar, bak- 
ing powder and salt four times into large mixing bowl. Cut nuts in small pieces and . 
stir into flour mixture. Beat eggs, add milk, and pour into dry ingredients and stir. 
(Makes two loaves). Let rise 30 minutes and bake in a moderate oven for 45 minutes. 


—FEffie Douglas 


Nut Bread—One egg slightly beaten, pinch salt, one cup sweet milk, one scant 
cup sugar, three and one-half level cups flour, five level teaspoons baking powder, one 
(or one and one-half cups) cut English walnut meats. Let rise in warm place for one- 


half hour. Bake in moderate oven. —Mrs. G. J. Daley 


Nut Bread—Three cups white flour, three rounded teaspoons baking powder, 
one cup light brown sugar, one cup sweet milk, one egg, one-fourth teaspoon salt, one 
cup nuts cut in small pieces. Bake one hour in oven with very slow fire. 


—Mrs. L. C. Fairbanks, Mrs. Otto Haan 


Nut Bread—Four cups sifted flour, four level teaspoons baking powder, one 
level teaspoons salt, sifted together; two cups sweet milk, one cup sugar, two eggs 
beaten lightly, two-thirds cup chopped nuts, one-half cup Sultana raisins, eighteen 
candied cherries sliced very thin and lightly floured. Let rise 20 minutes before 
baking. —Mrs. Mary G. Jones 


Nut Bread—One-half cup brown sugar, three-fourths cup cold water, one-half 
cup molasses, three-fourths cup milk, three-fourths cup walnut meats, two cups gra- 
ham flour, one cup white flour, one teaspoon salt, two and one-half teaspoons baking 
powder, three-fourths teaspoon soda. Mix brown sugar and water, add molasses and 
milk. Sift flour, salt, baking powder and soda. Mix into graham flour, add to first 
mixture, then nut meats. Bake in slow oven one and one-half to two hours. 


—Mrs. Stella Menges 


Nut Bread—One egg well beaten, one scant cup of sugar, two and one-half cups 
flour, one teaspoon salt, one teaspoon soda, two teaspoons cream of tartar, one cup 
sweet milk, one cup sliced nuts. Put in pan, let rise 20 minutes. Bake slowly one hour. 


—WMrs. F. E. Farnsworth 


Nut Brown Bread—Two cups sour milk, one egg, one-half cup sugar, one table- 
spoon shortening, one teaspoon salt, two teaspoons soda, three cups graham flour, one- 
half cup chopped walnut meats, one-half cup seeded raisins. Stir to a stiff batter and 
bake in a moderate oven. —Mabel GC. Whiting 


Nut and Raisin Bread—One and one-half cups flour, two cups graham flour, 
one-half cup corn meal, one-half cup brown sugar, one teaspoon salt, four teaspoons 
baking powder, three-fourths cup chopped nuts, one-half cup molasses, one cup 
raisins, two cups milk, one-fourth teaspoon soda. Sift dry ingredients together. Add 
nuts and raisins, add milk and mix well, then add molasses and soda which have been 
mixed together. Bake in two small greased loaf pans in moderate oven about 45 


minutes. —A. W. Chapman 


Nut and Raisin Bread (Original )—One-half cup sugar, one tablespoon short- 
ening, creamed; one egg, beaten; three cups graham flour; one-half cup white flour, 
one rounded teaspoon baking powder and one level teaspoon salt sifted together; one- 
half cup New Orleans molasses into which one-half level teaspoon soda has been 
dissolved, two cups sweet milk; one cup broken walnut and one cup seedless raisins 
floured. Mix well and put in one large or two small deep, well greased pans. Let 
stand about 20 minutes, then bake in moderate oven from 40 to 45 minutes. 


—Mrs. Jesse Albright 
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Raisin Bread—Soak one yeast cake in one and one-half cups potato water, mix 
enough flour to make stiff batter, beat five minutes. Let stand over night. In morning 
scald two cups sweet milk into which put one rounded tablespoon butter, one table- 
spoon salt, three tablespoons sugar. When milk is luke warm, mix with yeast, add 
enough flour to make stiff batter; beat 10 minutes. Let rise; when light add two cups 
seeded raisins, mix, add more flour, knead till dough is smooth, let rise, make into 
loaves, bake one hour. When baked, spread loaves with sugar and hot water to pre- 
vent crusts becoming hard. —Mrs. A. H. Theal 


SMALL BREADS 


Ever-Ready Biscuit Dough—Rolls or biscuits made from this recipe are a 
cross between those started by yeast and baking powder. They retain the best qual- 
ities of both, offering unlimited opportunities to the clever cook who wishes to make 
various kinds of quick breads for luncheon, tea or dinner. The dough should be kept 
in the icebox, where it will keep at least a week. If in warm weather a slightly sour 
taste should develop, dissolve one-fourth teaspoon of soda in one teaspoon of cool 
water and work this into the dough. This sweetens it without impairing the quality 
of the dough. RECIPE: One quart milk, one cup mashed potato, two and one-half 
teaspoons salt, one cup melted fat, one cake yeast, one-half cup lukewarm water, two 
teaspoons baking powder, one teaspoon soda, flour. Scald the sweet milk and let 
cool. When lukewarm add potatoes, salt, baking powder, soda, fat, and the yeast, 
either the compressed or the dry, which has been discolved in the lukewarm water. 
Add sufficient flour, about five cups, to make a soft sponge, and let stand until small 
bubbles appear on the surface. Then cut in enough flour to make a stiff dough; knead 
on the board, and place in the refrigerator. Let stand 24 hours before using. 


Parker House Rolls—Turn a portion of this dough on a slightly floured board 
and roll three-quarters of an inch thick. Cut with a round or oval floured cutter. 
Crease in the middle with a floured knife handle, rub one-half with melted butter and 
fold over. Place one inch apart in an oiled pan and let rise until double in size. Bake 
in a hot oven 15 minutes. 


Cheese Rolls—Follow directions for Parker House rolls. Before folding insert 
one teaspoon grated cheese in every roll. 


Cinnamon Rolls—Roll a portion of the dough one-half inch thick. Spread 
with melted butter and sprinkle liberally with a mixture of five parts of sugar to one 
part of ground cinnamon. Roll as a jelly roll. Cut in three-fourths-inch slices, put 
into a buttered pan, cut side up; let rise and bake in a moderate oven 30 minutes. 


Delicious Rolls—Roll the dough thin and cut in long, narrow strips. Fold so 
there will be three layers; butter between and sprinkle sugar on top. Let rise and bake. 


Jelly Wheels—Roll the dough one-quarter inch thick, spread with softened but- 
ter, then with jelly; roll into a compact roll, and cut in inch slices. Let rise, then 
bake in a hot oven and sprinkle while hot with powdered sugar. Cinnamon whirls 
are made like the jellyy wheels, brown sugar and powdered cinnamon being substi- 
tuted for the jelly. Chopped nut meats may be added to vary. —NMarie Beisel 


Biscuits—One pint milk scalded at night, one tablespoon sugar, stir in while 
hot, flour enough for sponge; when cool, add one cake yeast. Cover and let rise until 
morning, then mix up with one-half cup butter, the whites of two eggs beaten to a 
froth, a little salt and let rise again. Then put in tins and let rise until very light, then 
bake. —IJustine Whitney 
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Southern Beaten Biscuit—Two quarts sifted flour, one teaspoon salt, one 
tablespoon lard, one egg. Mix with one-half pint milk. Beat well until dough blisters 
and cracks. Pull off a two-inch square of dough, roll into ball with hands, flatten, . 
stick with fork and bake in quick oven. Success depends on regularity of motion. 


(Beating hard, the old cooks say, kills the dough.) —Mrs. Ella T. Campau 


Burton Cheese Biscuit—Make ordinary baking powder biscuits, cut and place 
in pans ready for oven. Have thoroughly melted in double boiler one cake of soft 
pimento cheese and one-fourth pound of butter; pour this cheese mixture generously 
over the biscuits, and bake from 15 to 20 minutes in oven at 450 degrees. It is not 
necessary to serve butter with these biscuits. —Mrs. W. H. DeWolfe 


Cheese Biscuit—Two cups pastry flour, sift three times; one-half teaspoon salt, 
four teaspoons baking powder, one-half cup cream, four tablespoons grated cheese. 
Mix same as regular biscuit dough with the exception that shortening is left out. Roll 
lightly but very thin; put two together with butter spread between. When done, split 
and spread with grated cheese. To be served with salad or afternoon tea. Marma- 
lade can be substituted for the cheese, if desired. —Mrs. W. L. Salisbury. 


Dixie Biscuit—One pint milk, warmed; melt tablespoon (large) of lard and 
add to milk, with two well beaten eggs, a little salt and more than one-half cake yeast; 
add flour to make stiff batter, then beat with egg beater 10 or 15 minutes; work in 
flour as you would for light bread; put in warm place to rise. When very light 
handle as little as possible and roll about one inch thick. Use two cutters, one smaller. 
Grease pan well, fill pan with larger biscuit, brush over top with cream, place small 
biscuit on each one. Let rise and bake as soon as light. —Gertrude Montgomery 


Graham Biscuits—One-half cup flour, two cups graham flour, two teaspoons 
baking powder, one-half teaspoon salt, one teaspoon sugar, one tablespoon lard, 
milk. Sift the white flour with the graham flour and baking powder, salt, and sugar. 
Add the lard and mix well. Then add enough milk to make soft dough. Roll out 
three-fourths inch thick. Cut with large bircuit cutter and bake in hot oven 25 
minutes. —Mrs. George S. Briggs 


Orange Tea Biscuits—Sift together two cups flour, 1 teaspoon baking powder, 
one-half teaspoon soda, one teaspoon salt; add one tablespoon Crisco, then one cup 
sour milk, roll one inch thick and cut in small rounds. Dip cube sugar in orange juice 
and place one cube on each bircuit. Bake in quick over. —Mrs. J. W. Taylor, Jr. 


Quick Baking Powder Biscuits—Two cups flour, three teaspoons baking pow- 
der, one teaspoon salt, two tablespoons lard, one tablespoon butter, one cup milk. 
Mix and sift dry ingredients, work in butter and lard, add milk gradually. Drop in 
well buttered muffin tins. Bake in hot oven 15 minutes. These are very good. 


—Mrs. H. A. Stryker, Mrs. Roscoe Wilson 


Whole Wheat Biscuit (Original )—Level measurements: One cup Stana Mill 
whole wheat flour, one cup bread flour (white), six teaspoons baking powder, four 
tablespoons Crisco, one teaspoon salt, one cup milk. Sift whole wheat white flour 
baking powder, salt. Work in the Crisco. Add milk. Makes a very soft dough. 
Sprinkle board with flour, and flour hands. Knead dough on board until elastic, like 
yeast dough, or two or three minutes. Roll out half inch thick. Bake in hot oven 
450 degrees F’., until well risen. Lower gas and finish baking at 400 degrees. Makes 
32 small biscuits. —Mrs. O. L. Halsell 


Sour Milk Drop Biscuits—One pint of flour, one teaspoon lard, one teaspoon 
baking powder, one-half teaspoon soda, one cup sour milk. Beat well and make in 
muffin tins 20 minutes, —Mrs. Clyde A. Bach 
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Raisin Buns—One quart flour, teaspoon salt, cup of butter or lard, one pint of 

soft yeast, one and one-half cups sugar, one and one-half cups raisins, one cup milk or 
waiter, teaspoon cinnamon and two eggs. Sift dry ingredients together. Mix in short- 
ening as for pastry, add liquid and eggs and flour enough to mix stiff. Let rise until 
very light, then mix into buns. Let rise again, brush the top with milk and bake 
about 20 minutess. —Mrs. C. S. Crookshank 


__ Lemon Crackers—Two heaping tablespoons baker’s ammonia soaked over 
night in one pint sweet milk, two eggs, one cup lard, two and one-half cups sugar. 
Beat them together, add the milk and one-half teaspoon salt, two tablespoons essence 
lemon, add flour enough to make very stiff, roll thin, cut in squares and prick with 
a fork. Bake in moderately hot oven. —Mrs. Frank Wakeham 


Homemade Crackers—Beat two eggs thoroughly, sift into them one quart 
flour, one teaspoon salt, add one tablespoon each of butter and lard, nearly a coffee 
cup of milk; beat together. Take one-fourth of dough at a time, roll very thin, cut in 
small rounds and bake quickly. —Mrs. Harry E. Zaiser 


Corn Drops—One can corn, three eggs, one small teaspoon salt, one saltspoon 
pepper, one tablespoon sugar, one tablespoon flour, and a lump of butter the size 
of an egg. Beat the eggs thoroughly, melt the butter and mix both with the other 
ingredients. Drop in well buttered gem pans and bake in moderate oven half an hour. 

—Mrs. Robert M. Simon 


Dumplings—Two cups flour, one-half teaspoon salt, four teaspoons baking 
powder, one cup milk to make soft dough. Drop into boiling broth from teaspoon. 
Boil constantly twenty-five minutes with lid on kettle. —Mrs. G. J. Daley 


Plain Fritter Batter—One cup flour one and one-half teaspoons baking powder, 
one-fourth teaspoon salt, one egg, two-thirds cup milk. Sift dry ingredients together, 
add beaten eggs and milk, beat until smooth. —Mrs. G. P. Campbell 


Corn Fritters—One can sweet corn, one-third cup milk, two eggs, one-third tea- 
spoon salt, one-third teaspoon baking powder, speck of pepper, three-fourths cup 
flour. Add milk to corn, salt, well beaten egg yolks, flour with baking powder, then 
well beaten egg whites. Make batter as thick as pancake batter. Fry on a well greased 
pancake griddle. —Mrs. Harvey A. Gardner 


Orange Fritters—Peel three or four oranges, pick into sections, place in bowl, 
sprinkle with sugar, add a few mint leaves, marinate three hours, or dip each section 
into thick minted syrup, then dip into fritter batter and fry in deep fat. 

—Mrs. J. E. Liebig 


Gems—One and one-half tablespoons sugar, one-fourth cup butter, two eggs, one- 
half teaspoon salt, three-fourths cup milk, one and one-half cups flour, three tea- 
spoon baking powder, one cup ground walnut meats or sliced apples. Cream sugar, 
butter, eggs and salt together, then add milk, flour and nut meats. In place of nut 
meats you can use sliced apples. Bake about 20 minutes in gem tins. 

—Viola C. Penman 


Bran Gems—Mix two cups bran, one cup whole wheat flour, one tablespoon 
sugar, two teaspoons baking powder, one tablespoon butter; then add two cups but- 
termilk in which one level teaspoon soda has been dissolved. Bake twenty minutes 
in moderate oven. Improved by adding two eggs. —Mrs. P. L. Tople 


Bran Gems—One and one-half cups bran, one-half cup graham flour, one and 


one-half cup milk, one-half cup molasses, two teaspoons baking powder, salt. 
—Emma L. French 
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Corn Gems—One cup flour, one-half cup meal, one tablespoon sugar, one tea- 
spoon salt, one tablespoon butter (melted), two teaspoons baking powder in the flour, 
one egg, one cup mlik. Mix all ingredients. Beat egg until very light. Add milk to it. . 
Stir this carefully into the flour. Beat until smooth. Add butter. Bake in greased 
gem pans about 25 minutes. —Mrs. Frank Wakeham 


Corn Meal Gems—Two-thirds cup corn meal, one cup flour, five tablespoons 
melted shortening, three tablespoons sugar, two eggs, two teaspoons cream or tartar, 
one teaspoon soda, salt, one cup milk. —Mrs. W. W. Crosier 


Graham Gems—One and one-fourth cups sweet milk, one and one-half cups 
graham flour, one egg, one tablespoon melted shortening, one-fourth teaspoon salt, 
one heaping teaspoon sugar, one heaping teaspoon baking powder. Beat white of 
egg to a stiff froth and stir in lightly the last thing. Have iron gem pans heated very 
hot. Grease well and put in a large tablespoon of the batter in each one. Bake in a 
hot oven. —Alice H. Harris 


Muffins—One tablespoon butter, one tablespoon sugar, two eggs, one cup sweet 
milk, two cups flour, two teaspoons baking powder. Beat butter and sugar together, 
beat eggs well and add gradually, then add milk and flour, the baking powder sifted 
in the flour. Bake in warm buttered tins 20 minutes. —Mrs. W.V. Whitson 


All Bran Muffins—One cup all-bran, one cup white flour, one cup sour cream, 
three tablespoons sugar, two tablespoons shortening, one-fourth teaspoon salt, one-half 
teaspoon soda, one teaspoon baking powder, two eggs. Cream together the sugar and 
shortening, then add the egg (beaten). Mix and sift together the dry ingredients. 
To the creamed mixture add the all-bran, then the cream and dry ingredients alter- 
nately. Pour into muffin tins and bake in moderate over for twenty minutes. 

—Mrs. C. W. Yonge 

Bran Bread Muffins—Two cups bran, one cup dry bread crumbs, one-half cup 
bread flour, three and one-half tablespoons sugar, one teaspoon salt, one egg, two cups 
milk, four teaspoons baking powder. Mix together dry ingredients, beat egg, add milk 
stir into mixture. Bake 25 minutes. Eighteen muffins. —Mrs. A. G. Flagg 


Bran Muffins—One and one-fourth cups flour and three teaspoons baking pow- 
der, sifted together; three-fourths cup bran, one tablespoon sugar, one egg, one-fourth 
cup water, two tablespoons Crisco, one-fourth teaspoon salt. Bake in moderate oven 


25 minutes. —Mrs. Cood Adams 


Bran Muffins—Three-fourths cup sugar, three tablespoons shortening, one egg, 
one cup sour milk, one teaspoon soda (dissolved in the sour milk), one teaspoon salt, 
one cup flour, one teaspoon baking powder (sifted in flour), one cup bran, one-half 
cup raisins. Bake in muffin pans, in moderate oven for 20 or 25 minutes. 

—Mrs. E. C. Erwin 

Corn Muffins—One and one-half cups yellow corn meal, one and one-half cups 
flour, two level tablespoons sugar, one level teaspoon salt, three level teaspoons baking 
powder, three level tablespoons shortening, two eggs, one and one-half cups milk or 
water. Mix dry ingredients, add beaten eggs, milk and shortening. Cook in gem 
pan 15 minutes. —Mrs. Jack Olivarri, Mrs. J. B. Stewart 


Date Muffins—One-fourth cup sugar, one-fourth cup dates cut fine, one egg, one- 
fourth teaspoon salt, three-fourths cup milk, one and three-fourths cups flour, three 
teaspoons baking powder, two tablespoons melted butter. Mix sugar, dates, baking 
powder, flour and salt. Add milk in which one egg has been beaten. Beat two min- 
utes. Then add melted butter. Fill well buttered muffin pans half full. Bake in 
moderate oven about 20 minutes. Serve hot or cold. This recipe makes about ten 
muffins. —Mrs. H. A. Stryker, Mrs. E. E. Vincent 
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Date Bran Nut Muffins—Two cups flour, one cup bran, three teaspoons baking 
powder, one teaspoon salt, one tablespoon sugar; sift; add one-half cup dates, one- 
half cup nut meats; beat one egg, one and one-half cups milk, two tablespoons melted 
butter; mix together. —Mrs. H.C. Wiley 


_ English Muffins—Soak one cake of compressed yeast in a little warm water. 
Mix two cups warm water, one cup melted lard, one-third cup sugar, two eggs, one 
teaspoon salt; add yeast and flour sufficient for a stiff dough. Let it rise. When 
light, pinch off and put in muffin tins to rise again. Then after they are light the 
second time place in cool oven, turn on gas, and bake in a moderate oven 25 minutes 
These muffins may be made up and kept for a week, the dough pinched off and baked 
at any time, as they are delicious for any meal. —Mrs. O. Herschel Clayton, Jr. 


Health Bran Muffins—Two cups health bran, one cup flour, one and one-half 
cups milk, one-half teaspoon baking powder, one-half cup molasses, pinch of salt, one- 
fourth teaspoon soda. Bake slowly in gem pans. . —Mrs. C. S. Huff 


Rye Muffins—One cup rye meal, one cup flour, one-fourth cup sugar, one table- 
spoon melted butter, one teaspoon salt, one cup milk, one egg, four teaspoons baking 
powder. Mix dry ingredients, add milk gradually, egg well beaten and melted but- 
ter. Bake in hot oven in buttered gem pans 25 minutes. —Mrs. O. A. Haley 

Twin Mountain Muffins—One-fourth cup butter, one-fourth cup sugar, one 
egg, three-fourths cup milk, two cups flour, three teaspoons baking powder. Cream 
the butter, add sugar and egg well beaten—sift baking powder with flour, and to the 
mixture, alternating with milk. Bake in buttered tin gem pans 25 minutes. 

—Mrs. A. P. Nelson 

Pancakes—One pint flour, one and one-half cups sweet milk, one-fourth cup 
melted shortening, two eggs, two level teaspoons baking powder, one level teaspoon 
salt, one level teaspoon sugar. Sift dry ingredients together. Beat the eggs a little, 
add milk, then flour and when partially mixed add shortening and beat until smooth. 

—Mrs. C. C. Langley 

Double Paneake—Bake above batter in cakes the size of a teaplate, lay on 
warm plate, butter, sprinkle with brown or shaved maple sugar; bake another cake of 
same size, butter, sprinkle with brown or shaved maple sugar; make another cake un- 
til desired number are made. —Mrs. C. C. Langley 

Whole Wheat Pancakes—Two and one-half cups whole wheat flour, five 
teaspoons baking powder, one teaspoon salt, two and one-half cups of milk or more, 
~ two eggs, one tablespoon brown sugar. Mix flour, baking powder and salt. Add the 
milk then the sugar, and last of all the eggs. Mix thoroughly and bake on a hot, well 
greased griddle. —Mrs. Gunning Butler 

Popovers—One cup flour, one-fourth teaspoon salt, seven-eighths cup milk, two 
eggs, one-half teaspoon melted butter. Mix salt and flour, add milk gradually. Add 
egg beaten light, and butter. Beat 20 minutes, using Dover egg beater. Turn into 
hissing hot buttered gem pans, and bake 20 to 30 minutes in a hot oven. Small, round, 
iron gem pans are best for popovers. —Mrs. Elmer Barr Burns, M. Grace Frees 

Rice Puffs—One cup cooked rice, one cup boiling milk, two eggs, two table- 
spoons flour, one-fourth saltspoon salt. Mix rice with flour, add milk, cook until it 
comes to a boil. Stir in yolks beaten light. Fold in beaten whites, put in greased gem 
pans and bake in quick oven ten minutes. Serve with any roast—Mrs. Chas. A. Riggs 

Cinnamon Rolls—Two cups flour, four teaspoons baking powder, four table- 
spoons shortening, four tablespoons sugar, one-half teaspoon salt, two-thirds cup 
milk. Mix together as for biscuits, roll out one-half inch thick, cover with melted 
butter, sprinkle sugar and cinnamon over it and add raisins or currants if liked. Roll 
up and cut, dip top in melted butter and after rolls are in pan sugar and cinnamon 
on top. —Mrs. F. P. Jayne 
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Corn Meal Rolls—One and one-fourth cups flour, two tablespoons shortening, 
one-half cup milk, one egg, one tablespoon sugar, one-half teaspoon salt, three-fourths 
cup cornmeal, four teaspoons baking powder. Sift together flour, cornmeal, salt, - 
baking powder and sugar. Rub in shortening with finger tips, then add egg, well 
beaten, and milk. Roll out, cut into rounds with a large cutter, brush over with 
melted butter, fold over as for Parkerhouse rolls, brush tops with beaten egg or milk 
and bake in oven 10 minutes. —Mrs. A. N. Cox 


Denver Rolls—One cup hot mashed potatoes, three-fourths cup lard, one-half 
cup sugar, mix together, set aside; one and one-half pints flour, two tablespoons salt, 
two teaspoons baking powder, mix this together, also. Pour over the flour mixture 
one pint scalded milk in which has been dissolved one scant teaspoon soda. Add the 
potato mixture and beat until cool. Add one cake yeast soaked in one-half cup warm 
water. Work in flour until consistency of yeast dough (stiff enough to roll). Put in 
warm place to rise. When risen place in ice box. One and one-half hours before 
baking roll and cut out with biscuit cutter, making biscuits about three-eighths inch 
thick. Butter top of biscuits. Place in warm place to rise again. Bake in medium 
hot oven until brown. Dough will keep a week in an ice box kept constantly cold. 

—Mrs. A. J. Crookshank 

English Rolls—Four cups flour, four eggs, one-half cup shortening, one-half 
cup water, five tablespoons sugar, one-half cup nut meats, one-half. cup raisins, one 
yeast cake, salt. Put flour in bowl, break eggs in whole, add melted butter and yeast 
dissolved and mixed with one tablespoon sugar and water. Beat well and let rise an 
hour and a half. Sprinkle sugar mixed with ground fruit and nuts over the top. Mix 
lightly with a spoon, drop in buttered gem pans; let rise for half an hour and bake in 
moderate oven 25 minutes. If liked, cover top with nuts, raisins and sugar mixed. 

—Mrs. F. P. Jayne 

Hot Rolls—One and one-half cups flour, one teaspoon salt, one tablespoon 
sugar, one compressed yeast cake put in one-half cup lukewarm water, one-half cup 
warm milk, two tablespoons melted butter. Dissolve yeast in warm water, add salt, 
sugar and milk. Beat smooth and set in a warm place for one hour. Add butter, and 
flour enough to knead. Shape in rolls. Let rise double the size and bake in quick 
oven. When done, brush with glaze made of one egg yolk, beaten with one tablespoon 
water and one tablespoon sugar. —Mrs. Frank Wakeham 

Ice Box Rolls—One cake compressed yeast, two cups hot water, two-thirds cup 
lard, one-half cup sugar, two well beaten eggs, one teaspoon salt, one cup flour. Pour 
hot water over lard, let stand until luke warm and add yeast. Put sugar, salt and flour 
together and add yeast, water. Then add eggs, enough more flour to make soft dough. 
Set aside for six hours, knead down and make into rolls. You may keep this dough 
on ice and make into rolls as you want them.—Mrs. J. I. Clark, Mrs. Clarence A. Nisson 


Morgan House Rolls—One cup milk, scald and cool; one cake Fleishman 
yeast, one heaping tablespoon sugar, one heaping tablespoon lard or butter (melted), 
one teaspoon salt, three cups flour, white of one egg. Let rise for two hours, put in 
pan (made in rolls) and let rise for one hour, then bake for 20 minutes. 

—Helen Dana Swanner 

Parker House Rolls—Two cups scalded milk, pour while hot over three table- 
spoons butter, one-half cup sugar, one teaspoon salt; when luke warm add one cake 
yeast which has been dissolved in one-quarter cup of tepid water, after this beat in 
three cups of flour; beat all together for ten minutes. Set batter in a warm place 
and let rise until light, then work in two and one-half cups flour; knead well; place 
in a greased bowl until the quantity is just doubled, then roll out, cut with cake cut- 
ter; put a little melted butten on one-half and lap nearly over on the other half; place 
them in a greased pan about three-quarters inch apart, let rise again and bake quickly. 

—Mrs. Edwin C. Nelson, Mrs. J. A. Ranney, Leona Roberts 
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Pocket Rolls—To be served at 6 o’clock. Boil one-third quart milk (cool). At 
12 o’clock stir in one egg, one teaspoon sugar, salt, one tablespoon lard, one cake com- 
pressed yeast dissolved in one-half cup warm water, three and one-half small cups 
flour, set to rise. At 2:30 stir in two more cups flour. At 3:45 put on board, roll 
and cut into cakes, add butter, fold. Put in pan to rise. Wipe over with milk before 
putting in oven. Bake about 10 to 15 minutes. Rub with butter and dust with pow- 
dered sugar. —Mrs. W. H. Thomas 


Potato Rolls (Original)—Three good sized potatoes, boil and mash, adding 
salt to taste. When cool, add sufficient flour to make a dough that can be rolled. 
Divide the dough into portions, roll about the size of a tea plate. For the filling, pre- 
pare in a spider a heaping tablespoon of shortening, cut into this a large onion and 
saute, add two cups stale bread cut into small pieces; mix and add salt to taste. 
Spread on rolled portions of dough, rolling each as you would jelly roll; pinch ends 
together and place in flat baking pan, with a tablespoon of shortening which has been 
melted. Bake brown in hot oven. —Katherine R. Conover 


Potato Rolls—Mix well together one cup mashed potatoes, three-fourths cup 
lard, one-half cup sugar. Add two well beaten eggs, one cup sweet scalded milk, one 
cup flour, one teaspoon salt, one cake compressed yeast dissolved in one-half cup 
warm water. Mix well and let it rise for two hours. Add one quart flour, stirring in 
all possible, and knead in the rest. Let it rise for two hours. Make into rolls and bake 
for 25 minutes or longer. Makes about 18 rolls. —Sedalia Cubbison 


Potato Rusks—One cup potatoes (mashed), one cup lukewarm water (use 
water in which potatoes were boiled), one cup granulated sugar, two cakes compressed 
yeast. Mix potatoes and sugar, add yeast. Let rise in a warm place. When light add 
one cup lard and butter (equal parts), four eggs (beaten), one level teaspoon salt. 
Mix with flour to knead. Cut and knead until smooth and then place in bowl until 
double in bulk. When light, roll out to one-half inch thickness and cut with small 
biscuit cutter. Place close together in pan and let rise until more than double in bulk. 
Bake twenty minutes in a moderate oven; while warm, brush with melted butter and 
dust with powdered sugar. —Mrs. Rolla R. Hays 


Tea Rusks—Two-thirds cup sugar, two-thirds cup milk, two eggs, three table- 
spoons melted butter, three cups flour, three teaspoons baking powder. Roll and cut 
as for biscuits. —Mrs. F. H. Cloyes 


Scones—tTwo cups pastry flour, sifted with four teaspoons baking powder, four 
tablespoons melted butter or shortening, one whole egg and one yolk, beaten. Sweet 
milk to make a soft dough that can be handled. Roll to about three-fourth inch, cut 
in rounds, brush top with remaining white of egg, slightly beaten, sprinkle with sugar 
and bake. —Mrs. J. A. Ranney 


Bran Scones—Mix together two cups flour, one teaspoon salt, two tablespoons 
sugar, five level teaspoons baking powder, two and one-half cups bran. Cut into this 
four tablespoons shortening, add two egg yolks beaten into three-fourths cup milk. 
Roll out to one inch in thickness, cut into squares, brush with white of egg and bake 
twenty-five minutes. —Mrs. J. Edmund Snow 


Tea Scones—Three cups flour, three tablespoons sugar, one and one-half tea- 
spoons salt, six teaspoons baking powder (level), four and one-half tablespoons 
Crisco, one egg beaten light (optional), two-third to a whole cup milk, sugar for 
dredging. Sift together dry ingredients twice and work in crisco. Add milk and egg. 
Divide dough into two balls and flatten in greased pie tins. Cut circle of dough 


j d th uarters. Bake in a hot oven for 25 minutes. 
Re —Mrs. Frederick Eley 
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Oatmeal Scones—Two cups cold oatmeal (cooked stiff), one cup flour, three 
small teaspoons baking powder, one teaspoon salt, one tablespoon sugar, two eggs, 
two tablespoons melted butter. Flour board and pat out; cut an inch thick and three . 
inches long; bake in rather slow oven. —Mrs. O. H. Barr 


Bread Sticks—Two cups cornmeal, two and one-half cups boiling water, one 
tablespoon shortening, one and one-half teaspoons salt, one egg,-two cups flour, four 
teaspoons baking powder, three-fourths cup sweet milk. Scald cornmeal with boiling 
water, add shortening and salt. Cover closely and set aside to cool. When cool, add 
egg well beaten, flour and baking powder which have been sifted together. Add the 
milk and bake in bread stick pins in a hot oven twenty minutes. By using less milk 
the dough can be shaped into long thin sticks, placed far apart in a pan and baked 
in a hot oven. —Mrs. R. C. Smedley 


English Tea Cakes—One quart flour, one-half cup sugar, five teaspoons baking 
powder, one teaspoon salt, one and one-half cups seedless raisins, one cup butter or 
substitute, milk to make soft dough. Mix dry ingredients, cut in shortening, make 
soft dough and divide into ten or twelve small portions, roll each on floured board 
to make cake about one-half inch thick, bake 15 minutes in oven 450 degrees. It is 
not necessary to oil pan in which these are cooked. Very good when split and toasted. 

—Mrs. W. H. DeWolfe 

Waffles—One and one-half cups flour, two level teaspoons baking powder, one- 
half level teaspoon salt, one tablespoon granulated sugar, two eggs (add yolks sep- 
arately), three-fourths cup sweet milk, one tablespoon melted butter. Add beaten 
whites of two eggs last. —Mrs. Roy H. Hall, Mrs. H. E. Yost 


Waffles or Pancakes—Two yolks beaten well, add one cup sour milk, good 
pinch of salt, half cup flour, one-fourth teaspoon soda dissolved in cold water, whites 
beaten stiff. —Mrs. A. B. Rousselle 


Waffles—Two cups flour, two teaspoons baking powder, one and one-half cups 
milk, four tablespoons melted butter, one-half teaspoon salt, three eggs beaten separ- 
ately. Mix the flour, baking powder and salt together. Mix the yolks of the eggs 
with the milk, then add the melted butter, the flour and last the well beaten whites of 
the eggs. Have the waffle iron very clean and thoroughly heated on both sides. 

—Mrs. F. H. Cloyes 

Waffles—(For electric waffle iron.) Two cups flour, two heaping teaspoons 
baking powder, one-fourth cup sugar, one-half teaspoon salt, one and one-half cups 
milk, two eggs. Beat all thoroughly, then add one-half cup Wesson oil. For sour 
milk waffles use two cups sour milk, add one level teaspoon soda and two teaspoons 


baking powder. —Mrs. O. M. Robbins, Mrs. W. S. Kellogg 


Just-Rite Waffles—One and one-fourth cups flour, two teaspoons baking pow- 
der, one-half teaspoon salt, one tablespoon cornmeal, one egg, two tablespoons melted 
butter, one cup milk. Sift the flour before measuring, then add the baking powder 
salt and cornmeal. Sift again. Beat the egg until light, add the butter and beat 4 
moment longer, then add the milk. Pour this liquid mixture into the dry mixture 
and beat thoroughly. Bake in hot waffle iron that has been lightly brushed with oil 
This recipt makes four or five waffles. —Grace M. Grigsby 


Sour Milk Waffles—Sift together one cup flour, one heaping teaspoon baking 
powder, one-half teaspoon salt, one tablespoon sugar. Add to this mixture three- 
fourths cup sour milk in which has been mixed one level teaspoon soda, one table- 
spoon melted shortening, one egg yolk. Mix well. Add the well beaten white of egg. 
Bake in a hot waffle iron. If sour cream is used, do not add the melted fat. If the 
milk is very thick use a little more—probably one cup. | —Mrs. Harry G. Huffman 
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PICKLES AND RELISHES 


Beet Relish—Wash and cook beets until tender. Remove skins. When cold, 
chop fine; to each cup chopped beets allow two tablespoons grated horseradish, two 
tablespoons lemon juice, two teaspoons powdered sugar, one-half teaspoon salt; mix 


all together. —Addie M. Collins 


Beet Relish—One quart cooked beets, one quart uncooked cabbage, one cup 
grated horseradish, one cup sugar, one-fourth teaspoon cayenne, one tablespoon mus- 
tard, one teaspoon salt, two cups cider vinegar. Chop beets and cabbage, separately. 
fine. Add other ingredients, mix and cook 20 minutes. Seal. —Ruth Rowland 


Beets, Sweet-Sour—Make rich s -half ter ; 
hi ° . yrup, one-hali cup sugar, one-fourth cup water; 
boil till thick. Add vinegar, salt, pepper to taste, and plenty of butter. Put sliced 
boiled beets in and heat thoroughly. —Mrs. Robert M. Simon 


Pickled Beets and Carrots—Boil the beets until tender; remove the skins, slice 
while hot; cover with hot, spiced vinegar that has been well sweetened. Carrot pickles 
are made in the same way. These are not only good, but also make a bright bit of 
coloring for the table. —Mrs. W. L. Deimling 


Cabbage Sauce—One cabbage, six onions, twelve sweet green peppers. Put all 
through meat chopper, sprinkle with one-half cup salt; stand 24 hours. Drain, add 
two tablespoons celery seed, three-fourths cup mustard seed, one quart sugar. Cover 
with vinegar. No cooking required. —Miss Jessie I. Millar 


Celery Relish—One-half peck green tomatoes, six large onions, five cups 
chopped celery, three green peppers, three cups sugar, two ounces whole mustard 
seed, one and one-half pints vinegar. Chop tomatoes and onions, put in one-half 
cup salt and let stand over night. Drain off in the morningf, then add celery, pepper, 
mustard seed, vinegar and sugar and boil one and one-half hours slowly. 

—Mrs. Edwin C. Nelson 

Celery Relish—Ten pounds ripe tomatoes (peeled), one dozen onions, six large 
bunches celery, one dozen green bell peppers, six pimentoes, three green chili peppers, 
three cups brown sugar, one pint cider vinegar, salt to taste. Grind all together; add 
cone box pickling spices (in bag) ; boil two hours. Seal. —Mrs. E. L. Madden 


Chili Sauce—Boil one gallon tomatoes one hour, add one quart chopped onions, 

‘one cup sugar, one-fourth cup mustard seed, spices in cloth, one-half teaspoon cayenne, 

salt to taste, three peppers (chopped). Boil four hours, add one quart vinegar, and 

boil one hour. Tie in cloth and cook with sauce, one-half tablespoon whole black 
pepper, one-half tablespoon allspice, one-half tablespoon cinnamon bark. 

—Doris Robbins 

Chili Sauce—Six tomatoes, two green peppers, one onion (pepper and onion 

chopped fine), three tablespoons sugar, one and one-half cups vinegar, one dessert- 


spoon salt. —Mrs. R. T. Harris 


Chili Sauce—Kighteen medium sized ripe tomatoes, one quart ground onions, 
two quarts ground sour apples, three red peppers, one pound brown sugar, one-half 
cup salt, two cups vinegar, one teaspoon each cinnamon, allspice, nutmeg. ; 

—Mrs. F. H. Cloyes 

Chili Sauce—Eighteen ripe tomatoes (medium size), three onions, three green 
peppers, three cups vinegar, three tablspoons sugar, two tablspoons salt, two table- 
spoons cinnamon. Chop or grind tomatoes, onions and peppers. Add other ingredi- 
ents, boil one hour and seal. —Mrs. L. M. Smith 
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Chili Sauce—Thirty-six large ripe tomatoes, four large onions, three peppers 
chopped fine or one level tablespoon pepper, five cups vinegar, four level tablespoons 
salt, twenty level tablespoons sugar, four level tablespoons cinnamon, two level table-- 
spoons cloves, two level tablespoons allspice, one nutmeg (ground). Boil two hours. 


—Mrs. E. B. Sprague 


Chow Chow—Four quarts green tomatoes, one quart onions, one small head 
cabbage, four green peppers, one cup salt. Put tomatoes, onions, cabbage and pep- 
pers through grinder, add salt and let stand over night. In the morning pour off 
liquid and add one teaspoon mustard, one teaspoon celery seed, one teaspoon ground 
cinnamon, one teaspoon allspice, one-half gallon vinegar. Cook until tender. This 
makes eleven pints. —Mrs. J. C. Lamb 


Chow Chow—One gallon chopped green tomatoes, one gallon chopped cab- 
bage, one quart chopped onion, one pint chopped green sweet pepper, one pound 
salt; let drain one hour. Add three tablespoons mustard, one tablespoon cloves, two 
tablespoons ginger, three pounds sugar, one-half gallon vinegar. Let boil until the 
vegetables are transparent. —Mrs. W. A. Proctor 


Chow Chow—One quart green tomatoes cut in small pieces, one quart large 
cucumbers cut in one and one-half inch pieces, one quart smal] cucumbers, two quarts 
small onions, two quarts cauliflower (after separating), two cups shredded green 
peppers, two cups brown sugar, two cups sweet red peppers, one cup grated horse- 
radish, one and one-half cups dry yellow mustard, four tablespoons flour, two table- 
spoons tumeric powder, three quarts vinegar (if a little strong add some water). Put 
all vegetables except cauliflower in a stone crock, cover with brine made of one cup 
salt and fours cups boiling water, let stand over night, then drain; put vinegar in 
kettle on fire, add dry ingredients, which have been mixed to a smooth paste, boil 
three minutes, add vegetables, and boil until tender, then add cauliflower which has 
been boiled in plain water for 30 minutes. Mix slightly and pack in jars and seal. 
Keep in cool, dark place. —Dr. Estelle M. Workman 


Pepper Chow Chow—Put through meat grinder one dozen red bell peppers, one 
dozen green bell peppers, fourteen medium sized onions. Pour over these boiling 
water enough to cover, let stand five minutes. Drain, pour over fresh boiling water, 
stand fifteen minutes. Drain, one quart vinegar, three cups granulated sugar and two 
scant tablespoons salt, and boil 20 minutes. —Mrs. L. L. Beeman 


Chutney Sauce—Four quarts ripe tomatoes, one-fourth pound salt, two pounds 
sugar, three-fourths pound raisins chopped fine, three tablespoons allspice, one table- 
spoon each cloves and cinnamon, three onions chopped fine, eight cooked apples, 
four tablespoons ground ginger. Boil apples separately and add to the tomatoes after 
they have boiled one-half hour. Add all other ingredients and boil one hour, stirring 
often. Bottle hot. This is fine for cold meat. —Mrs. A. H. Theal 


English Chutney Sauce—One-half peck green tomatoes, two large heads cab- 
bage, fifteen large white onions, twenty-five green cucumbers; chop all rather coarsely 
and mix with one cup salt. Let stand 24 hours. Squeeze dry through cheesecloth. 
Take three quarts vinegar, three pounds brown sugar, one-half cup tumeric powder, 
one ounce celery seed, one-half cup black pepper, three-fourths pound white mustard 
seed, two red peppers about a finger long, chopped without seeds; boil all together 
and pour over chopped vegetables. Let stand 24 hours, then drain off liquid; scald 
and pour over again. Repeat for two mornings. After scalding for last time add a 
mixture of one teaspoon ground mustard, one tablespoon curry powder, one teacup 
salad oil and one quart vinegar; mix and put away. Fine relish—Mrs. J. W. Bishop 
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B. D.’s Chutney—Thirty large tomatoes, six onions, eight peaches, six pears, 
one-half teaspoon cayenne, four cups brown sugar, two level tablespoons salt, one 
oo vinegar; spices in a bag, two teaspoons each cinnamon, cloves, allspice, mace. 

oil one and one-half or two hours. —Nancy White 


Tomato Chutney—Two pounds tomatoes, one-half pound green ginger, two 
pounds raisins, one-half pound salt, one-half leaf garlic, one pound almonds, two 
pounds sugar, five teaspoons chili, two tablespoons vinegar. Cook in double boiler 
or fireless cooker till proper consistency. Bottle and seal tightly—Mary P. Matthews 


Corn Pickle—Ten cups sweet corn, ten cups chopped cabbage, one-fourth pound 
ground mustard, four tablespoons flour, one-half gallon vinegar, two tablespoons 
salt, four cups sugar, six chopped red peppers. Cook flour, vinegar, salt and sugar 


together first. —Mrs. Charles S. Kendall 


Green Cucumber Pickles—To two quarts cucumbers mix one and one-half 
pints cold vinegar, one cup sugar, three teaspoons dry mustard, two tablespoons salt, 
one teaspoon mixed spice and a pinch of alum. Wash pickles clean, slice length- 
wise and put in jars. Pour over above mixture without boiling and seal. 


—Mrs. Geo. R. Richardson 


Cucumber Honey—Twelve large ripe cucumbers, one dozen medium sized 
onions, two large ripe red peppers, four large green peppers, four pounds granulated 
sugar, two pints good cider vinegar, one tablespoon cassia buds. Cut onion, peppers 
and cucumber in dice and put in an earthen jar with a handful of salt. Let stand 
one hour. Then drain and freshen in cold water, and squeeze dry. Put into kettle with 
one pine vinegar and enough water to cover and let come to a boil, and again drain 
dry. Then put into syrup that has been made of the sugar, one pint vinegar and 
cassia buds. Boil until transparent. Seal in jars. Mrs. W. D. Baker 


Cucumber Sauce (Original)—Chop two cucumbers very fine after removing 
the outside green; sprinkle with salt and let stand 20 minutes. Six six very finely 
chopped green olives, drain and stir in one-fourth teaspoon paprika, one-half spoon 
salt, and one-half cup lemon juice. —Miss Minnie C. Childs 


Sliced Cucumber Pickles—Four quarts sliced cucumbers, one pint sliced 
onions, one cup salt. Let stand over night in cold or ice water. Two quarts vinegar, 
four cups brown sugar (may use less), two tablespoons ground mustard, one-half cup 
mustard seed, one-half ounce celery salt, one-half ounce whole allspice, one-half ounce 
whole black pepper. Boil ten minutes, then add cucumbers and onions and cook until 
done, about ten minutes. —Mrs. Fred H. Zaiser 


Sliced Cucumber Pickles—Wash and slice cucumbers (do not peel), also add 
an onion or two sliced. Cover with salt and water one hour. Take one pint vinegar, 
one cup sugar, one teaspoon celery seed, one teaspoon mustard seed, one teaspoon 
whole black pepper, one small teaspoon tumeric, a piece of ginger root. Put on to 
heat and when hot add cucumbers, let them come to a boil; put in jars and seal. 

—Mrs. Charles P. Kinyon 


Curry Pickles—One peck of cucumbers about four inches long, slice fine and 
stand in salt water three hours; boil two quarts vinegar, four cups granulated sugar, 
one-fourth cup mustard seed, one-fourth cup celery seed, one teaspoon curry powder. 
Put in cucumbers and heat slowly to boiling point. Seal tightly in glass jars. 

—Alice H. Harris 


Dill Pickles—To two quarts water use one quart vinegar and one-half cup fine 
salt; add a cup of broken dill leaves, stems and seeds, or more if desired. Cover the 
pickles with the liquid mixture and seal cold. —Lella Watson 
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Dill Pickles—Pack cucumber in jars with one foot of dill to each quart of cu- 
cumber, cover the tops of cucumbers with grape leaves. Boil one quart of water, one- 
fourth cup salt, one-fourth cup vinegar, pour over the cucumbers slowly so as not 
to break the jars. Seal air-tight. This makes liquid for two quarts. 
—Mrs. Clyde A. Bach 
East India Relish—Put one large tablespoon butter in frying pan; when hot 
add medium sized onion, diced and fry to a golden brown. Then add one tablespoon 
flour and one large cup tomato juice. When thickened, strain and return to skillet. 
When hot, add one teaspoon curry powder, pinch salt, pinch cayenne, dash of paprika 
and a small cup thick sweet cream. This sauce may be used for thin slices of lamb 
or sweetbreads. —wW.E. Kellogg 


Favorite Pickle—One quart raw cabbage (chopped), one quart cooked beets 
(chopped), two cups sugar, one-fourth cup grated horseradish, one tablespoon salt, 
one teaspoon pepper; cover with cold vinegar and put in cans. Ready for use imme- 
diately. —Mrs. A. M. Gardner 

Horseradish Relish for Cold Meat—To one cup whipped cream add four 
tablespoons prepared horseradish, drained, and one-eighth teaspoon salt. 

; —Mrs. L. M. Smith 

Horseradish Sauce—Mix five tablespoons of finely grated stale bread with 
four tablespoons freshly grated horseradish and one cup rich milk. Let stand two 
hours in a cold place, then rub through a sieve. Add one-fourth level teaspoon salt, 
two tablespoons strained lemon juice and one-half teaspoon sugar. Beat until smooth 


and thick. —Mrs. H. A. Stryker 


Mint Sauce—Use the young leaves of mint, chopped fine, adding two table- 
spoons sugar to three of mint; after mixing, add six tablespoons cider vinegar. This 
should be made in advance of meal in order to get the full flavor of the mint. 

—Mrs. Robert M. Simon 

French Mixed Pickles—Two quarts each onions, green tomatoes, cauliflower 
or cabbage, and small cup cucumber; cut and stand in salt water over night. (One- 
half cup salt to water enough to cover.) Drain, cover with vinegar and bring to boil. 
Drain again. Heat two quarts vinegar thickened with two tablespoons mustard, two 
tablespoons flour, two teaspoons mixed spices, one-half teaspoon tumeric, three cups 
sugar, and add while hot to pickles. Seal in jars. _ —Mrs. C. L. Johnson 

Mustard Pickles—Cut two quarts cucumbers and one large cauliflower into 
small parts, add one quart small dry onions; soak these 24 hours in a brine made with 
one cup salt to one gallon of water. Stir together four tablespoons mustard, one 
tablespoon tumeric, three-fourths cup flour, two cups sugar; mix with one-fourth cup 
vinegar. Add one and one-half pints hot vinegar and cook until thick. Wash the 
brine from the cucumbers, onions, cauliflower, and scald in the above dressing. Seal 


while hot. —Mrs. J. Edmund Snow 


Curing Olives—Carefully pick out the olives, keeping those of a color together. 
To four gallons olives take one pound concentrated lye to four gallons of water. 
Dissolve the lye in a small quantity of boiling water. Keep the olives under the water. 
Stir them several times a day. After standing three days, the bitterness should all be 
out. Soak in fresh water four days, changing the water twice a day, until all taste 
of the lye and bitterness is gone. Put in a brine of one pound of salt to one gallon 
of water. Keep olives under brine, changing often to keep fresh. —Mrs. B. Uttley 

Olive Oil Pickles—Slice cucumbers thin (without peeling), cover three quarts 
with one quart vinegar, one cup olive oil, one-half cup sugar, one-half cup salt, two 
tablespoons celery seed, one tablespoon each of white mustard and black mustard 
seed. Add one teacup thinly sliced pimento. Mix thoroughly and seal without 
heating. —Jennie B. Lasby 
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_ Olive Oil Pickles—Slice 50 uniform medium sized cucumbers without paring, 
very thin like shavings. Lay in salt water three hours, using one-eighth small sack 
table salt, drain off salt thoroughly; add one and one-half pints small white onions, 
sliced first in water with a piece of alum size of marble dissolved in it; prepare onions 
same as cucumbers. One and one-half ounces white mustard seed, two ounces white 
ground pepper, one-half ounce celery seed, one-half pint pure olive oil. Pour this 
ovr cucumbers and onions, mix all together with hands, then cover with cold vinegar. 
Put in Mason jars or large jar and weight down. A generous handful of brown sugar 
sprinkled through these pickles will improve them if desired a little sweet. This 
recipe makes about a gallon of pickles. —Mrs. W. L. Salisbury 


Piccalilli—Two large cabbage heads, six dill pickles, six green tomatoes, one 
chili.. Put through chopper. Salt down over night. Drain off brine, put in crock and 
boil vinegar and pour over while hot. Keep the vinegar over. This will keep its 
color and crispness. —Mrs. Chas. E. Borchard 


Pepper Hash—One dozen bell peppers, one dozen red peppers, six large onions;. 
put through medium grinder. Cover with boiling water, let stand ten minutes. Drain 
and cover with cold water; let come to a boil. Drain very dry, add three tablespoons 
salt, two pints vinegar, one-fourth cup brown sugar. Cook five minutes. 


—Kdith M. Brown 


Pepper Hash—Six green bell peppers, six red bell peppers, three hot red pep- 
pers, six medium dry onions, one bunch celery. Put all through meat grinder and 
pour boiling water on mixture and let stand ten minutes. Drain well and squeeze all 
water out. Add one pint vinegar, one and one-half cups sugar, salt to taste. Boil 20 
minutes. Seal while hot. —Mary P. Matthews 


Pepper Relish—Twelve green chili peppers, twelve red peppers, fifteen large 
onions, three tablespoons salt, three pints vinegar, three cups sugar. Wash peppers 
and take out seeds, chop fine, cover with boiling water and drain. Cover with cold 
water, let come to a boil, and drain again. Add vinegar, sugar, salt and onions, and 
cook 20 minutes. Seal. —Mrs. Robert G. Tuthill 


Pepper Relish—Six red peppers, six green peppers, cut lengthwise and remove 
the seeds and stem ends. Add six onions and grind or chop all together. Cover with 
boiling water and stand for five minutes, or longer. Drain, add one cup sugar, two 
tablespoons salt, one and one-half cups vinegar. Bring to the boiling point and sim- 
mer 20 minutes. —Mrs. C. E. Logan 


Red Pepper Jelly—Twelve large sweet red peppers, one pint vinegar, three 
large cups sugar, one tablespoon salt. Remove seeds and sprinkle with salt, let stand 
two or three hours. Rinse in cold water. Chop fine. Add vinegar and sugar. Cook. 
until thick and put in jelly glasses. Fine to serve with meat. —Mrs. J. E. Gowen 


Red Pepper Relish—Two dozen red peppers (seeds removed), five sour ap- 
ples, ten small onions; put through food chopper and add one quart mild vinegar, 
four cups brown sugar, two tablespoons salt. Cook until the consistency you like and 
seal in jars. —Mrs. J. Russell Bruff 


Spanish Chopped Pickle—One peck green tomatoes, one quart onions, one 
large head cabbage, four green peppers, two red peppers. Grind above ingredients, 
sprinkle with salt and drain over night in bag. One tablespoon white mustard seed, 
one teaspoon cinnamon, cloves, allspice tied in bag, two pounds sugar, three quarts 


vinegar. Boil. Seal while hot. —Mrs. Hugh Shields 
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Spanish Sauce (Original )—Cut into small pieces two medium sized potatoes, 
one onion, three or four carrots, some celery stalks, one bell or green chili pepper; 
cook together until tender. Heat one can tomatoes to which has been added a bay 
leaf. Strain and thicken with one heaping tablespoon flour rubbed into two table- 
spoons butter. Add salt and red pepper to taste and pour over cooked and drained 
vegetables. —Mrs. Robert G. Tuthill 


Sandwich Pickles—One dozen medium sized cucumbers, ten small onions; 
slice thin and soak separately in brine over night. In morning prepare one quart 
distilled vinegar, adding one or two cups water, according to strength of vinegar; 
two and two-thirds cups sugar, one teaspoon level black pepper, one-half teaspoon 
tumeric powder, one teaspoon celery seed, one teaspoon mustard seed. Boil together 
and add cucumbers and onions, well drained. Cook only long enough to heat through. 
Seal in jars. ‘ —Mrs. D, A. Harwood 


Sweet Pickles—Four quarts sliced cucumbers, one quart sliced onions, one cup 
salt; let stand over night. Two quarts vinegar, four cups brown sugar, one-half cup 
mustard seed, two tablespoons ground mustard, one-half ounce celery seed, one-half 
ounce whole allspice, one-half ounce whole black pepper. Boil ten minutes, pour 
over cucumbers and onions and cook until tender. Mrs. A. C. Zaiser 


* 


Ripe Tomato Relish—Three pints peeled and chopped ripe tomatoes, one cup 
chopped celery, four tablespoons chopped red pepper, four tablespoons chopped 
onion, two tablespoons salt, six tablespoons sugar, six tablespoons mustard seed, one- 
half teaspoon cloves, one teaspoon grated nutmeg. Mix in order given, put in kettle 
and cook about one hour, or until thick. —Mrs. W. D. Baker 


Tamale Sauce—Brown one onion, minced fine, and one clove minced garlic in 
two tablespoons butter or oil, then add one small can tomatoes, three tablespoons 
brown sugar, two tablespoons vinegar, salt, pepper and chili powder to taste, and 
one tablespoon of Worcestershire sauce. Cook until thick, and then strain before 
serving. —Miss M. A. Taylor 


Tarter Sauce for Sea Foods—Mix finely chopped pickles or Spanish olives, 
large sour pickles cut in halves, one-fourth teaspoon salt; mix this with your mayon 
naise dressing. Serve on side with fish or oysters. —Mrs. S. J. Hales 


Tomato Relish—One peck tomatoes, peel and chop fine; add one-half cup salt 
and stand over night; drain in the morning. To the pulp add four bunches celery 
(sliced thin), four sweet green peppers, one cup horseradish, three onions (chopped 
fine), two cups brown sugar, one-third cup salt, two ounces mustard seed, nearly one 
quart best cider vinegar. Mix well and put in cans without heating. Will keep for 
several months. —Mrs. J. A. Cranston 


Tomato Relish (Original)—Twelve ripe tomatoes, peel and cut into inch 
pieces; put in colander to drain while preparing the rest—two cups chopped celery 
four red peppers, six onions chopped fine, two pounds sugar, two ounces cinnamon, 
two ounces white mustard seed, one-half cup salt, three pints cider vinegar. Mix all 
together. Do not cook any of the ingredients. It will keep indefinitely without being 
sealed. —Mrs. W. V. Whitson 


Governor's Tomato Sauce—One peck green tomatoes; sprinkle with salt, stand 
over night. Remove all liquor, then cover with vinegar; add six green peppers, seven 
chopped onions, two cups sugar, one tablespoon each of cloves, allspice, and a little 
pepper. Simmer until soft. —Mrs. P,. A. Robinson 
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Green Tomato Pickle—Two quarts tomatoes, one quart chopped cabbage, one 
quart chopped onions, one quart mild vinegar, one-half quart brown sugar, one ounce 
white mustard and celery seed, one cup salt. Chop tomatoes, onions and cabbage, 
and mix the salt into these chopped vegetables. Let stand over night. Drain well, 
then add other ingredients. Heat through, or about 30 minues. Seal hot. 
—Mrs. J. Fred Parsons 
Green Tomato Pickle—One-half bushel green tomatoes, six large onions, six 
large peppers, one-fourth pound white mustard seed, two tablespoons celery seed; chop 
all together. Put in layers, one of tomatoes and one of salt ( using in all one-half cup 
salt) ; let stand over night. In morning squeeze dry and put on to boil in two quarts 
vinegar; cook until tender. When nearly done add one pound sugar. Put in jars. 
—Mrs. Mary B. Robertson 
Green Tomato Pickles—One gallon green tomatoes (sliced unpeeled), one 
pint sugar, one and one-half pint vinegar, one tablespoon each ground cinnamon, all- 
spice, cloves, nutmeg and mustard, three green peppers, three onions. Cut tomatoes, 
peppers and onions as thin as possible and soak in strong salt water over night. Wash 
well, drain, add sugar, vinegar and spices and boil one-half hour. Put spices in 
thin muslin bag and soak in vinegar over night. —Mrs. Archie V. Herr 


Pickled Walnuts—Pick walnuts when they can be pierced with knitting needle; 
cut a tiny bit from each end and pierce twice with coarse darning needle. Put them in 
stone jar, fill with water, cover top with grape leaves. Set in cool place and change 
water every night and morning for two weeks. Then put them over fire in clear 
water and boil for twenty minutes. Again change the water as before for two days. 
When ready for the pickle, put one clove and two small pieces of cinnamon into each 
nut. To one pound of nuts allow scant half pound sugar, and about one pint vinegar. 
After sugar and vinegar have come to a boil, add nuts and boil five minutes. After 
standing in pickle three days, put in glass jars, pour scalding vinegar over them and 
seal. —Mrs. C. H, Stanley 


FRUIT PICKLES 


Apricot Pickles—Seven pounds of solid fruit, three and one-half pounds sugar, 
one pint vinegar, one tablespoon cloves, one tablespoon stick cinnamon. Steam fruit 
until a straw will pierce. Pack in sterilized jars, fill with syrup and seal. 

—Mrs. Susan B. Rutherford 

Cherry Olives—Fill a quart Mason jar with fresh cherries (stems on); pour 
over this one cup cider vinegar, three teaspoons salt, and fill the jar with cold water. 
Seal and let stand a month. —Mrs. C. H. Lurker 

Olived Cherries—Leave stems cut about one inch or more on good firm raw 
cherries. To one quart jar add one tablespoon salt, one-half cup vinegar. Fill jar 
with cold water and seal. Keep in a cool place. —Mrs. Clarence Gustlin 

Crabapple Sweet Pickle—Take four pounds selected crabapples, leave stem 
(taking out bloom end only). Make syrup of three cups sugar and one cup vinegar 
with stick cinnamon and whole spices tied in a cloth. Bring to boil. Put in apples, 
one layer at a time, and cook until tender but not soft. Place in jars and pour over 


hen all jars have been filled, then seal. This will make about three 

Be. oe, —Mrs. H. T. Trueblood 
Fig Pickles—Four pounds sugar, one pint vinegar, one tablespoon cloves and 
cinnamon, tied in cloth. Lay seven pounds washed figs in clean towel and drop in 
pan of boiling water salted as for potatoes; let boil a few minutes, lift out with cloth 
(prevents figs from breaking), and drain. Then drop in the hot syrup and cover 
until next day. Let come to a boil again, then set aside until the next day. Remove 
cover and boil until figs are clear. Seal in glass jars. Very fine-—Mrs. W. D. Baker 
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Fig Pickles—Parboil rather firm white figs in slightly salted water until tender 
enough to pierce with a straw; drain and arrange in one layer in large flat enameled 
pan. Make syrup of three cups sugar, one cup very weak vinegar, add a few whole . 
spices (cinnamon and cloves), and pour over figs. The next morning place on slow. 
fire and simmer for one-half hour, or longer. Do this three mornings in succession. 
The third morning the figs will look clear and perhaps syrup all cooked away. Make 
new syrup, place figs in jar, pour over hot syrup and seal. —Mrs. J. G. Quick 


Spiced Grapes—Fight pounds grapes, pick from stem and seed; four pounds 
sugar, one quart vinegar, one tablespoon cinnamon, one teaspoon cloves; boil until 
thick. Do not add the vinegar until it is about half thick enough to can. Stir while 
cooking. —Mrs. P. R. Reynolds 


Spiced Grapes—Separate skin from pulp, keeping them in separate dishes; put 
pulp in preserving kettle with teacup water, when thoroughly heated put through 
colander to separate seeds. Put skins with pulp and weigh. To each pound fruit al- 
low one-half pound sugar. To five pounds fruit and sugar allow one pint vinegar, 
one ounce each ginger, allspice and cinnamon, a little cayenne. Put the spices in a 
bag. Boil an hour, being careful not to scorch. Bottle hot. —Mrs. A. H. Theal 


Spiced Peaches or Any Fruit—Eight pounds fruit, one-half ounce cloves, one- 
half ounce cinnamon, one quart vinegar, four pounds sugar. Tie spices in a thin cloth 
and boil with sugar and vinegar. Cook fruit until easily pierced with a toothpick, 
cooking only a little at one time. When all is done, pour the juice over it. This will 
keep in an open stone jar. —Mrs. Roscoe Wilson 


Peach Pickles—Three pounds light brown sugar and one pint vinegar to seven 
pounds fruit, two teaspoons whole cinnamon, one teaspoon whole cloves put in bags.. 
Boil sugar, vinegar and spices together and pour over peeled peaches for three morn- 
ings. The fourth morning put peaches in syrup when it is hot and when you can 
put a fork through them they are done. —Mrs. Edwin C. Nelson 


Gingered Pears—Ten pounds pears (chopped), three-fourths pound sugar to 
each pound fruit, juice six oranges, three lemons (first cutting off yellow rind thin 
into little strips). Cook pears and rinds with a little water till quite tender. Wash 
four ounces queen gingerroot, cut in very thin slices, cook till tender, and add to fruit. 
- Or the preserved ginger, sliced, may be used instead, added to the fruit when sugar is 
added. Cook all together slowly till it jellies, probably one and a half hours. Put in 
jelly glasses. —Mrs. A. H. Theal 


Gingered Pears—EKight pounds pears, six pounds sugar, juice and rind of four 
lemons, one pint water, two ounces ginger root (green best) sliced thin. Core, peel 
and quarter firm pears, drop in cool water to prevent discoloration. Boil the ginger 
root in one pint water twenty minutes, add sugar, boil ten minutes more. Skim. Put 
in pears, cut lemon in strips; cook all until pears are tender. Pack in jars, fill with 
syrup and seal. This is a delicious sweetmeat for sandwich filling, or eaten with 
meat, also with ice cream. —Mrs. J. E. Gowen 


Pineapple Pickles—To fourteen pounds fruit, cut into small pieces, add five 
pounds brown sugar and five pints vinegar, as many cloves as you can hold in palm 
of your hand, and as many peppercorns, a stick of cinnamon broken into small bits. 
Let sugar, vinegar and spices boil ten minutes before adding fruit. Boil together 
until fruit is tender and well seasoned, then remove fruit. Let syrup boil ten minutes 


longer. —Mary P. Matthews 
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Watermelon Pickles—Peal and cut melon rind into nice sized pieces; cover 
with cold water and let stand over night. In morning put on to boil, putting in a piece 
of alum size of walnut. Boil slowly for two hours. Take out and put into cold 
water. Then have ready a strong ginger tea. Put rind in and let stand again over 
night. In the morning drain well and to eight pounds of rind add four pounds white 
sugar, three pints good vinegar. Add whole cloves and stick cinnamon (put into 
small sacks, about four to kettle). Boil vinegar, sugar and spices. Then put in rind 
and let simmer an hour. Take our rind and cook the jelly till thick as molasses. Put 
in cans and seal. —Mrs. John L. Wheeler 
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JAMS AND JELLIES 


Apple Jelly With Mint—Ten pounds cooking apples, four cups cold water, 
large bunch mint, sugar. Wash and dry apples, cut into eighths. Place in kettle with 
four cups cold water, simmer until apples are tender. Mash and drain through a 
wire sieve. Strain juice through jelly bag or six layers of cheese cloth. Return juice 
to fire and boil twenty minutes. Measure juice and add equal amount sugar and boil 
five minutes. Wash a large bunch of fresh, young mint, hold in one hand and pass 
back and forth through the boiling syrup until syrup has desired flavor. This will 
take about five minutes. Color green with vegetable paste and add one tablespoon 
lemon juice. Pour into jelly glasses. Stand for day in the sun. Cover and store in a 
cool dark place. This is good served with lamb, and will make enough to last throug- 
out year. —Mrs. W. L. Salisbury 


Apricot Jam—Ten pounds unpeeled apricots, put through grinder; seven pounds 
sugar. Cook twenty minutes. Add one can grated pineapple, Cook twenty minutes 
more, then add one large cup blanched almonds ground and cook five minutes. 

—Mrs. Charles S. Kendall 

Apricot and Pineapple Jam—Equal parts of peeled apricots’ and canned pine- 
apple, three-fourths pounds sugar to each pound fruit. Put sugar on fruit. Let 
stand over night. Boil until jam consistency. —Mrs. C. F. Heil 


Apricot Marmalade—Four pounds apricots, two pounds sugar, one cup orange 
pulp, grated rind of one or two oranges, one tablespoon lemon juice. Blanche and chop 
six or eight kernels. Cook stirring as for other marmalade. —Mrs. Hawley J. Selway 


Apricot Marmalade—Seven pounds apricots, one quart grated pineapple, five 
pounds granulated sugar, one pound, almonds (blanched and ground coarse). Boil 
two and one-half hours or until quite thick. —Mrs. Raymond Miles 


Apricot Honey—Put dead ripe apricots through colander. To one cup of pulp 
(use no water) add cup sugar. Cook until thick, stirring constantly. Put in glasses 
and cover with paraffine. — Mrs. F. M. Gist 


Cranberry Conserve—One quart cranberries, three oranges, sugar. Cook the 
cranberries in barely enough water to float them. When-all the berries are broken and 
the fruit has cooked to a mush, measure the mixture and add an equal amount of sugar, 
the pulp and grated rind of the oranges. Simmer until quite thick. One cup raisins 


may be added. _- Mrs. F. W. Wiesseman 


Cranberry Jelly—May be canned for use throughout the year. It should be 
placed boiling hot in sterilized jars and sealed. There are two methods of cooking. 
Cranberry Sauce No. One—One quart cranberries, two cups sugar, two cups boiling 
water. Boil sugar and water together for five minutes. Remove any scum that may 
have formed. Add cranberries and cook without stirring until they are thick and 
clear. Cranberry Sauce No. Two—One quart cranberries, two cups sugar, two cups 
boiling water. Cook the cranberries and water until the skins of the cranberries are 
broken. Add the sugar and simmer slowly for five or ten minutes. Chill before using. 
If the cranberries are put through a sieve before adding the sugar, a jellied mold may 
be made. —NMarie Beisel 

Cranberry Jell or Sauce—Wash thoroughly one quart cranberries, place in 
kettle and pour two quarts boiling water and let boil for twenty minutes. Run the 
contents through the colander. Return to stove and cook fifteen minutes, add four 
cups sugar and let boil five minutes. Skim and pour out in containers. This is one 
I have used for years. —Mrs. E. H. Prince 
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New Cranberry Sauce—Put one pound cranberries through meat grinder, using 
fine knife. Set pan under to catch juice that drips. Put in saucepan, two cups sugar 
and two cups hot water. Boil with lid on for ten minutes. Add chopped cranberries 
and cook for five minutes. Better and no waste as in the cranberries rubbed through 
a colander. —Mrs. O. L. Halsell 

Cranbery Sauce—One quart cranberries, two cups sugar, one pint water. Wash 
cranberries, put them on the fire with the water, in a covered sauce-pan. Let them 
simmer until each cranberry bursts open. Remove cover, add the sugar, and let them 
boil for twenty minutes without the cover. The cranberies must never be stirred from 
the time they are placed on the fire. Should be cooked day before they are to be 
served. Can, as other fruit, and seal, if desired, for future use—Mrs. Robert M. Simon 


Baked Cranberries—One pound or one quart cranberires, three cups sugar, one 
cup hot water, two or three cloves. Dissolve sugar in water. Pour over cranberries in 


rather shallow pan. Bake forty-five minutes. —Mrs. C. J. Klatt 


Fig and Grape Jam (Original)—To each quart of peeled and washed figs 
add one pint of Thompson seedless grapes cut in halves and one-half pint of sugar. 
Boil down slowly, stirring constantly until quite thick (about one hour), and seal 
tight. One cup of this jam with the addition of one-half cup of walnuts put through 
the meat grinder, makes a delicious filling for white layer cake—Mrs. Jessse Albright 


Fig-Pear Jam—Three pounds of pears, two pounds of dried figs. Put both 
through a grinder and cook unti soft; then add three pounds of sugar and cook until 


thick. —Mrs. Edith W. Thatcher 


Fig Preserves—Wash thoroughly (but do not peel) three quarts of white figs. 
Cover with cold water and boil ten minutes. Skim out and drop in syrup immediately. 
Make syrup of two cups water and two cups sugar brought to a boil, and boil all gent- 
ly ten minutes. Let stand all night and boil ten minutes each day for three days. Add 
three sticks cinnamon, two tablespoons vinegar, one cup sugar and one teaspoon whole 
cloves in a bag. Boil ten minutes, set aside and cook one more day. Should syrup boil 
away too much, add more sugar the last day before canning. —Mrs. W. B. Risk 


Candied Figs—Use white figs. Cover with water to which a handful of salt has 
been added and soak six hours. Drain and wash figs. Make a syrup in proportion of 
one cup sugar and one-third cup water to a pound of figs. Cook figs in syrup one hour, 
boiling gently. Do not stir. Let stand over night and cook another hour. Take out of 
syrup and spread on platters and dry in oven. Do not let them get too dry. Roll in 
granulated sugar. The figs may be canned and dried in the winter when needed. 

—Lula M. Minter 

Preserved Figs—Wash figs and put in kettle with water to cover. Boil ten min- 
utes. Turn them so they wil be thoroughly cooked. When done drain and then place in 
pan with stem end up. Make a syrup of equal parts of sugar and water. Boil figs ten 
minutes each morning for five mornings, adding syrup to cover as it boils away. Third 
morning add three stick cinnamon, one tablespoon whole cloves, two tablespoons vine- 
gar, one cup sugar. Sprinkle over and boil ten minutes. Fifth morning boil as usual 


and can. —Mrs. H. J. Plumb 
French Jams—tTwo parts cherries, two parts strawberies, one part raspberries, 
with equal parts of sugar. Cook until jelly. —Mrs. R. T. Harris 


Golden Marmalade (Original )—Ingredients: Six large oranges, three pounds 
apricots (very ripe), sugar. Cut oranges in quarters and remove white centers. Chop 
them up in rather small pieces. Put juice to one side. Soak peel over night. Pour 
off the water. Add juice and boil slowly on stove. till soft. Put apricots through a 
grinder without peeling. Combine apricot pulp and orange pulp with equal quantity 
of sugar. Boil down to a good marmalade consistency. —Hazel Nell Bemus 
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Grapefruit Marmalade—One grapefruit, one orange, one lemon. Slice and 
pour over three and one-half puarts of water. Let stand twenty-four hours. Then boil 
until tender. Let stand twenty-four hours more. Then add five pounds sugar, and - 
boil briskly until it jellies. . —Mrs. P. A. Robinson 


Grapefruit and Pineapple Marmalade—One grapefruit, one pineapple, one 
lemon, three pints of water to each pint of fruit, one pint of sugar to each pint of cook- 
ed material. Remove the outside of the pineapple; the eyes may be removed easily 
with a strawberry huller. With the same utensil or a silver fork pick the flesh in shreds 
from the core. Cut the grapefruit and lemon in quarters and each quarter in slices as 
thin as possible. Measure all the fruit, add the water, cover, and set aside until the. 
next day. Let boil until the rind of the fruit is exceedingly tender (it will take three 
or more hours) ) and set aside until the next day. Measure, add the sugar, and let boil 
rapidly until the syrup thickens when tested on a cold dish. This marmalade requires 
a little longer cooking than marmalade made entirely of citrus fruits. 

—Dr. Hester T. Oleweiler 

Kumquat Marmalade—One pint not too ripe kumquats, sliced crosswise so as 
to leave the rind in little rings; one lemon, sliced thin; three times as much water as 
fruit. Let stand over night. Boil until the rinds are tender and again let stand over 
night. Add three cups of sugar to four cups of fruit and juice and boil rapidly until 
it jells. —Mrs. ‘Harwood Sharp 

_ Loquat Marmalade—Peel and remove seeds and pits of loquats. To one pound 
of fruit add two grapefruit, sliced very thin. Add three pints of water to each pound of 
fruit. Let stand twenty-four hours. Then boil unil tender. Let stand another twenty- 
four hours, then add three cups of sugar to four cups of fruit and juice. Boil until 
it jellies. —Mrs. Charles H. Stanley 

Orange Marmalade—Four oranges, four lemons. Slice thin and boil in three 
times as much water as pulp for thirty or forty minutes. Set aside until next morning 
in same vessel as cooked in. In making the marmalade use as much sugar as juice 
and cook in small quantities. —Alice A. Tubbs 


Orange Marmalade—Four oranges sliced (also the lemon), one lemon and 
juice of another, one pint of water for each orange. Boil until tender, then add as 
much sugar as the cooked fruit and water. Cook until it commences to jell then add 
lemon juice. —Mrs. R. T. Harris 

Orange Marmalade—Select nine fine oranges and three lemons. Wash thor- 
oughly ,cut off ends. Quarter all the oranges and one lemon. Slice each quarter cross- 
wise very thin. Take juice of the remaining two lemons. Place all in receptacle, weigh, 
and add one quart of water for each pound of fruit. Let stand for tweny-four hours, 
then boil for fifteen minutes. Let stand for twenty-four hours, weigh again and add 
sugar, pound for pound. Boil until it begins to jelly, usually from twenty to thirty 
minutes. This makes from twenty to twenty-five glasses, according to condition of 
fruit. —Mrs.J. E. Gowen. 

Marmalade—One orange, one lemon. Cut up the peel fine. Cut up the pulp and 
then mix together. For each cup of pulp add three cups of water. Soak for one day. 
Next day boil hard for ten minutes and then set away until next day. Then measure 
and for each cup of juice add cup of water. After measuring put in one extra cup of 
sugar. Put sugar in when juice is boiling, and boil for twenty minutes very fast. Pour 
into glasses. This makes seven glasses. —Mrs. A. N. Cox, Justine Whitney 

Orange Marmalade—Shred fine or put through grinder six oranges, two lem- 
ons. Add five quarts of cold water and let stand twenty-four hours. Boil tei minutes 
and set aside for another twenty-four hours. Bring to boil again and add one can 
grated pineapple, and equal amount sugar. Boil till it jells. _—Mrs. A. H. Theal 
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Orange Marmalade—One large orange, one large grapefruit, one large lemon, 
three quarts water. Peel, slice the fruit and peeling. Add water and stand over night. 
Cook one and one-fourth hours on the following morning. Third morning add eight 
slices pineapple, diced, and sugar cup for cup less two cups sugar. Boil until it jellies. 
—M. Grace Frees 


Quick Orange Marmalade—Six oranges and two lemons. Squeeze out as much 
juice as possible. Cut up, and run through the food chopper. Cover all with scant 
three quarts cold water and let stand until following morning. Boil an hour, add 
three quarts sugar and boil another hour or until it thickens. Skim while boiling the 
last time. — —Mrs. J. Wm. Taylor, Jr., Marie Beisel 


Orange-Peach Conserve—Twenty peaches, two oranges, one lemon. This 
should measure twelve cups of fruit. Add ten cups of sugar and boil until it jelies. 
Do not use moe than the two oranges to make the twelve cups of fruit. Also, do not 
boil too long, or it will make the conserve strong. —Mrs. W. S. Salisbury 


Peach Conserve—Twenty-five medium sized peaches, two lemons, one pound 
walnuts. Wash and dry fruit—do not peel. Remove seeds and cut off ends of lemons. 
Shell and grind nuts with lemons. Stir both into fruit pulp and add sugar equal 
amounts. Put over slow fire with asbestos. Stir very frequently. Cook down to de- 
sired consistency. —Dr. Hester T. Olewiler 


Peach Conserve—Three pounds sliced peaches, three pounds sugar, one jound 
walnuts chopped, three -fourths pound raisins, three sliced orangs. Boil until thick. 


—Mrs. C. M. Rowland 


Peach Marmalade—Nine cups mashed peaches, seven cups sugar. Boil until it 
begins to thicken, then add two oranges, rind and juice. Cut in small pieces a few 
kernels peach pits, chopped, or use English walnuts instead. Boil ten minutes longer, 
put in jelly glasses. —Mrs. A. H. Theal 


Pear Conserve—Twenty-four pears, four oranges, two cups walnuts, two pounds 
figs,, five pounds sugar. Chop all very fine and let stand over night. Boil slowly 
thirty minutes, or until thick. —Mrs. Hugh Shields 


Pear and Concord Grape Jam (Criginal)—Fruit that is ripe enough for 
eating. Peel, core and quarter before cooking. Add water. Crush fruit with a potato 
masher. Wash grapes. Cook sloyly, taking out seeds and skins. Add sugar and cook 
as for jam, one cup fruit to three-fourths cup sugar. —Mrs. J. A. Cranston 


Pear and Cranberry Preserves—One gallon pears sliced, one quart cran- 
berries, one orange. Put all through grinder, add equal amount of sugar and cook 
as preserves. —Mrs. C. J. Klatt 


Pear Conserve—To five pounds of hard pears, peeled and cut in pieces, add 
five pounds of sugar.. Let stand over night. Then add one pound seedless raisins, rind 
of two oranges, and pieces three oranges, and two lemons. Cook until soft. 
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Plum Conserve—Five pounds plums, any variety, after they are peeled and 
stoned. Four pounds brown sugar, one and one-half pounds raisins, four oranges. 
Chop raisins fine, press the juice from oranges, and grate part of the rinds. Boil thirty 
minutes or more is necessary and pour into jelly glasses. — Mrs. S. M. Davis 


Satsuma Spiced Jam—Seven pounds fruit, six pounds sugar, one-half cup 
‘vinegar, one tablespoon cloves, one tablespoon cinnamon. —Mrs. P. A. Robinson 
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Satsuma Conserve (Original)—Cut firm, not too ripe Satsuma plums in 
pieces size of cherry. Put in earthen bowl. Add an equal amount of sugar. Let stand 
over night. Put on to cook, skim carefully. When it begins to jelly, remove from fire - 
and let stand ten minutes. To each pint add one teaspoonful of vanilla. Pour into 
sterilized glasses and cover with paraffine. Does not need to be sealed. Tastes like 
cherries. —Miss Minnie C. Childs 


Plum Conserve—Four pounds satsuma plums after peeling and seeding. four 
oranges (peeling of two), one pound raisins, five pounds sugar. Cook slowly twenty- 
five minutes. —Mrs. I. W. VanCleve 


Prune Conserve—Four pounds fresh prunes, four pounds white sugar, one 
pound walnuts, one pound raisins, juice and grated rind of one orange, juice one 
lemon. Put prunes and raisins through grinder. Cook fruit and sugar one hour. Add 
nuts and rind a few minutes before removing from fire. —Mrs. Chas. Carothers 


Quince Honey—Pare and grate five large quinces. Put five pounds sugar in a 
granite kettle, add two cups boiling water and stir over the fire until sugar 
is dissolved, then add the quinces. Cook eighteen minutes, turn into jelly glasses, cool 
and cover. If cooked too long the mixture has a reddish color; if cooked just long 
enough, it has an amber color like honey. —Mrs Robert M. Simon 


Quince Honey—Fighi large or ten small quinces, two pints boiling water, six 
pounds sugar. Boil sugar and water until it makes a syrup. Grate quinces, drop in 
syrup and boil twenty minutes. One-third apples may be used with two-thirds quinces. 

—Mrs. Ridley C. Smith 

Quince Honey—One cup of quince (grated or ground very fine), one cup of 
water, one quart of sugar. Have the cup of quince heaping full. Cook all together 
slowly until thick. —Mrs. Otto S. Russell 


Quince Honey—Peel and grate three or four good sized and juicy quinces and 
add to a briskly boiling syrup made of three pints of sugar and one pint water. Boil 
twenty minutes after quinces have been added. As quickly as the quinces are grated 
turn them into the syrup allowing the kettle to stand on the back of the stove until 
all are in. Add a few drops of lemon juice last. —Mrs. Clara Duggan 


Strawberry Preserves—Stem and wash two boxes berries, five cups sugar. Let 
stand three hours. Boil hard for seven minutes, then add one-half cup of lemon juice, 
and boil three minutes. Put into glasses at once. It will thicken as it cools. 

—Mrs. J. A. Smiley, Mrs. A. M. Gardner 

Strawberry Conserve—One cup chopped pineapple, two cups crushed straw- 
berries, three cups sugar, two or three teaspoons lemon juice. Crush the berries before 
measuring, and cook to consistency of jam. —Mrs. H. C. Humphrey 


Strawberry Jam—Two boxes of berries, five cups of sugar, one-half cup of 
lemon juice. Wash and stem the berries. Spread sugar over them and let stand for 
one hour. Boil eight and one-half minutes. Add lemon juice and boil two and one-half 
minutes. Pour immediately into glasses. —Mrs. Otto S. Russell 


Strawberry Jam—Two boxes berries, five cups sugar. Wash berries, add sugar. 
Cook fifteen minutes. After it commences to boil, then add one-half cup lemon juice. 
Cook two minutes. —Mrs. Julia D. Garnett, Mrs. J. A. Smiley 


Radio Strawberry Jam—Two quarts strawberries. Cover with four cups sugar. 
Stand two hours. Slowly heat to boiling point and simmer ten minutes. Add one- 
fourth cup lemon juice, and cook slowly as possible for three-quarters of an hour. 


—Alice H. Harris 
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Sun Strawberry Jam Made on Stove—Four cups strawberries, five cups 
sugar, three tablespoons lemon juice. Take cup of berries and sugar. Mash the 
berries and cook slowly until sugar is dissolved. Add lemon juice and rest of berries 
and cook until it jells, usually about five minutes. Remove from fire and leave in 
kettle until almost cold, shaking the kettle occasionally to plump up the berries and 
also to keep them from settling to bottom. Then pour into glasses. You will find they 
retain their briliant color. Fine served with chicken or hot biscuits. 


—Mrs. W. E. Hennion 


Strawberry Preserves—Two cups of berries, washed and drained; two and one- 
half cups of sugar, one-half cup of water. Cook twenty minutes. Shake while cook- 
ing. remove from fire and shake constantly until cool. Pour into glasses and cover 
with parawax or paraffine. Keep in cool dark place. Do not stir while cooking or 
cooling and beries will remain whole. —Mrs. R. E. Coulter, Mrs. E. S. Gilbert 


Strawberry Preserves—One pound of berries to two pounds of sugar. Heat 
the sugar, crush the beries. After they reach the boiling point, cook seven minutes. 
—Mrs. H. J. Forgy 


Tomato Marmalade—Four quarts ripe tomatoes, four pounds sugar, six 
lemons, one cup raisins. Peel and slice tomatoes thin, add sugar and lemons sliced 
thin and raisins cut once. Cook until thick. —Mrs. W. I. Ferry 
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CAKES 


Angel Cake—One cup egg whites plus one egg white, one-half teaspoon cream 
of tartar, one-eighth teaspoon salt. Beat until stiff. Add one cup sugar, one cup Swans- 
down flour. If egg whites beat up dry add two tablespoons water, Bake in oven at 250 
degrees heat for 50 minutes to one hour. —Mrs. J. Fred Parsons 


Angel Food—(AlI level measurements, except eggs.) One cup (running over) 
egg whites, one teaspoon cream of tartar, one and one-half cups sifted granulated 
sugar, one cup Ingleheart’s Swans Down cake flour (sift five times before measuring), 
one-fourth teaspoon salt, one-half teaspoon vanilla extract, about six drops each of 
almond and rose extract, or any other flavoring preferred can be used. Pour egg 
whites on large platter, add salt and beat with a flat wire egg-beater until foamy; add 
cream of tartar and continue beating until eggs are stiff but not dry. Put beaten egg 
whites into large mixing bowl and very carefully fold in the sugar one tablespoon 
at a time; add flavoring; fold in flour in same manner as the sugar. Pour into an un- 
greased cake tin and bake in a very slow oven. From 50 minutes to one hour is al- 
lowed in my recipe, but I sometimes leave them in oven one and one-half hours with 
gas turned just as low as possible. The slower the cake is baked the more tender it 
will be; too strong heat toughens. Do not light oven until ready to fold in flour. 
Never allow cake to get real brown. (Given by special request.) —Mrs. R. E. Coulter 


Angel Food Cake—Whites of ten eggs, one and one-fourth cups granulated 
sugar, one cup Swansdown flour or other cake flour, one-half teaspoon cream of tartar, 
pinch of salt, one teaspoon vanilla. Sift flour and sugar separately five times. Beat 
egg whites about half (putting in pinch of salt before beating), add cream of tartar 
and beat until very stiff. Stir in sugar and fold in flour very lightly. Add flavoring. 
Put in oven just barely warm and bake slowly 45 or 50 minutes. Cover with boiled 
icing, if desired. —Mrs. W. S. Salisbury 


Angel Food Cake—Whites of eleven eggs, one and one-half cups sugar, one 
cup flour, one teaspoon salt (a little heaping), one teaspoon vanilla flavoring. Use 
a large platter, a spoon egg beater, large fresh eggs, very fine granulated sugar and 
Swansdown cake flour. Sift flour five times, sugar three times. Beat egg whites half, 
add cream of tartar and beat very stiff. Stir in sugar gently, then flayoring. Add flour 
lightly, folding in a little at a time. Bake in ungreased pan in moderate oven forty- 
five minutes. —Mrs. W. W. Wasser 


Pineapple Upside Down Cake—Melt one-eighth pound butter and one cup 
light brown sugar in skillet. Place seven slices of pineapple on top of this. Add the 
following mixture: Three eggs separated. Add one cup sugar to the beaten whites, 
mix well .Add one-third cup boiling pineapple juice to yolks. Combine mixtures and 
add one cup flour which has been sifted three times. Place on top of pineapple and 
bake one hour in a slow oven. When done allow to stand five minutes before remov- 
ing from pan. Then turn upside down and serve with whipped cream. 

—Mrs. J. K. Hermon 

Angel Marshmallow—Whites of seventeen eggs, one and one-half teaspoons 
vanilla, beat until stiff; add one and one-half level teaspoon cream tartar, whip in 
lightly, sift into eggs, two and one-fourth cups granulated sugar, a little at a time; 
one and one-half cups flour, gently. Bake in seven and one-half inch by eleven and one- 
half inch layer cake pans 30 minutes. FILLING: Boil three cups granulated sugar 
with nine tablespoons water until it threads from spoon; pour into stiffly beaten whites 
of three eggs, add twelve fresh marshmallows while hot and beat hard until smooth. 
Place between layers and on top. —Mrs. John Clarkson 
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CAKES—Continued 


Apple Sauce—Cream a half cup of butter, blend with it one cup sugar, add one 
beaten egg, one teaspoon vanilla, one cup dates (sliced), one and one-half cups apple 
sauce, one cup raisins, one-half teaspoon cinnamon, one-fourth teaspoon cloves and 
two cups flour in which has been sifted two level teaspoons soda; add one-fourth tea- 
spoon salt. Bake one hour. —Mrs. F. L. Klentz 


Apple Sauce Cake Without Eggs—Stew one cup apples, stir in level teaspoon 
soda while warm, also one-half cup butter, one cup sugar, one cup raisins, one cup 
ground nuts, one-half teaspoon cloves, nutmeg and cinnamon, two cups flour; some 
baking powder may be added. Bake in loaf for three-fourths hours in slow oven. 

. —Mrs. R. J. Thompson 


Apple Sauce—One cup sugar, one-half cup crisco, cream together; one and one- 
half cups apple sauce, one and one-half teaspoons soda dissolved in hot sauce, add to 
sugar and crisco; two and one-half scalt cups flour, four tablespoons chocolate, one- 
half teaspoon cinnamon, nutmeg, cloves, one teaspoon salt, one cup walnut meats. 
Bake slowly about one hour. —Mrs. A. C. Bowers 


Banana—One cup mashed bananas, one-half cup shortening, one-half cup brown 
sugar, one-half cup white sugar, one egg yolk and pinch salt, blended and added to 
one and one-half cups flour, one-half teaspoon soda, one-half teaspoon baking powder, 
sifted together. Lastly fold in beaten white of egg. Bake in two layers and put to- 
gether with frosting made of powdered sugar, a little butter and pineapple juice. 

—Mrs. E. M. Blake 


Banana Nut—Three-fourths cup butter, one and one-half cups sugar, three cups 
Swansdown flour, four teaspoons baking powder, three eggs, one cup milk, one tea- 
spoon vanilla. Mix and sift flour and baking powder three times. Bake in two large 
or three small layers, in moderately hot oven, 30 minutes. ICING: One and one-half 
cups brown sugar, one-half cup water. Boil until it spins a thread. Remove from 
fire and pour slowly on stiffly beaten egg whites. Add one teaspoon vanilla. Slice 
bananas over lower layer of cake, pour icing over them. Place second layer on top, 
cover with sliced bananas. Add one-half cup chopped walnut meats to the remainder 
of icing before pouring it over top layer of bananas. —Mrs. J. C. Metzgar 


Blackberry—One cup sugar, two-thirds cup butter, two-thirds cup sour milk, 
two eggs, one teaspoon soda, one teaspoon cinnamon, one cup blackberry jam, two 
cups flour. FILLING AND FROSTING: Two cups sugar, two-thirds cup sweet milk, 
butter size of small egg; boil six minutes. One teaspoon vanilla. Beat creamy and 
white. Three layers. —Mrs. F. J. Rogers 


Boiled Milk—Beat two eggs well and continue beating while adding one cup 
sugar. Fold in one cup flour to which has been mixed and sifted two teaspoons bak- 
ing powder and a little salt. Bring one-half cup milk and butter size of an egg to a 
boi] and add to first mixture. Flavor and bake in angel food pan in rather slow 
oven. This is good baked in two layers or in patty pans. —Mrs. W. I. Ferrey 


Br’er Rabbit Layer—Sift two and one-half cups flour, two teaspoons soda, two 
teaspoons ginger, one and one-half teaspoons cinnamon, one-half teaspoon cloves, one- 
half teaspoon nutmeg, one-half teaspoon baking powder. Mix two beaten eggs with 
three-fourths cup brown sugar, three-fourths cup Br’er Rabbit and three-fourths cup 
melied shortening. Add dry ingredients and lastly one cup hot strong coffee. Bake 
45 minutes in 350 degree oven. FILLING: One pint whipped cream, one cup pow- 
dered sugar and one tablespoon coffee extract. —Mrs. J. L. McFadden 
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Burnt Leather—Part I: Put one-half cup brown sugar on in pan, stir con-. 
stantly till it begins to smoke; then add one-half cup hot water, boil and stir until 
it looks like syrup; set aside. Part II: One-half cup butter creamed with one and 
one-half cups white sugar, two egg yolks well beaten, one cup water, two cups flour; 
beat five minutes, and add three tablespoons of the syrup and one tablespoon vanilla, 
two teaspoons baking powder in one-half cup flour; add last the whites of two eggs 
beaten to a stiff froth. To boiled icing add one tablespoon syrup and one teaspoon 
vanilla. —Mrs. R. Ruth Tiffany 


Burnt Sugar—Beat one-half cup butter to a cream, add gradually one and one- 
half cups sugar, yolks of two eggs, one cup water, two cups flour, and beat constantly 
five minutes; add three teaspoons burnt sugar, one teaspoon vanilla and another half 
cup flour; beat again five minutes; stir in beaten whites of two eggs, two and one-half 
teaspoons baking powder. FILLING: One and one-half cups sugar, one-half cup 
cold water; boil until it threads. Pour over whites of two eggs, add two teaspoons 
burnt sugar; beat until cold. Add one-half cup chopped nuts. TO BURN SUGAR: 
Put one cup granulated sugar in an iron skillet, stir until it burns and throws off an 
intense smoke; one cup boiling water. Remove skillet from fire, pour water on, set 


back and boil to a syrup. —Mrs. Lloyd A, Chenoweth, Mrs. C. F. Heil 


California Snow—One and one-half cups sugar, two and one-half cups flour, 
one-half cup shortening, one cup water, a little salt, three teaspoons baking powder, 


whites of four eggs, vanilla. —Mrs. C. T. Wells. 


California Sunshine—Six eggs, saltspoon salt, one cup sugar, one cup flour 
sifted four times, grated rind of one-half lemon, one-fourth teaspoon almond extract. 
Beat egg whites very stiff and dry, add half sugar and beat well. Beat yolks until 
thick, add other half sugar, lemon, almond, and beat well. Salt should be put in 
the egg whites before whipping. Turn yellow mixture into the beaten whites, very 
slowly, beating all the time, so it is very light. Fold in flour, sifting it in a little at 
atime. Bake 45 minutes in very slow oven. Invert to cool. When ready to serve, 
cut round piece from middle and fill with mixture of whipped cream into which is 
beaten cupful of mashed or finely cut fruit. Do not use fruit juice. 

—Miss Minnie C. Childs 

Cream Velvet (White)—This recipe is made with oil, and may therefore be 
mixed very much more quickly than most cakes. One and one-fourth cups sifted 
pastry flour, three-fourths cup sugar, two and one-half teaspoons baking powder, 
three-fourths teaspoon salt, one-third cup Wesson oil, two-thirds cup water, one tea- 
spoon vanilla, one-half teaspoon lemon extract, two eggs. Sift together all dry in- 
gredients. Mix oil, water and flavoring. Add to dry ingredients. Drop in egg yolks 
and mix thoroughly. Beat whites of eggs stiff and cut and fold in. Bake in two 
layers. —Mrs. W. S. Kellogg 


Cheese—Four eggs, two and one-half cups flour, one-half teaspoon salt, one- 
fourth cup butter, one cup water, one and one-half cup sugar, one and one-half cup 
cottage cheese, two teaspoons baking powder, one-half cup chopped seeded raisins, 
one tablespoon cornstarch, one cup milk, grated rind of one lemon. Sift together 
flour, baking powder and salt. Cream butter with one cup sugar. Add two beaten 
eggs, flour mixture and water. Beat until smooth, and pour half batter into greased 
and floured dripping pan. Beat remaining eggs, add remaining one-half cup sugar, 
cheese, raisins and lemon rind. Add the cornstarch and milk, which have been cooked 
together until thick and cooled before adding. Pour this mixture over the batter in 
pan; cover it with rest of batter and bake in moderate oven 40 minutes. Sprinkle a 
little sugar and cinnamon over top when nearly done. —Mrs. Frank Wakeham 
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Checker Board—WHITE PART: Two cups flour, two teaspoons baking pow- 
der, one-half cup butter, one and one-fourth cups sugar, one-half cup milk, one tea: 
spoon vanilla, whites of four eggs beaten stiff. Sift flour and baking powder, cream 
butter and sugar, fold in flour mixture, alternate with milk and vanilla; when smooth 
fold in egg whites. DARK PART: Two cups flour, two teaspoons baking powder; 
one-half cup butter, one cup brown sugar, one-half cup milk, one square melted choco- 
late, one-half teaspoon cinnamon, nutmeg, cloves, yolks of four eggs well beaten. 
Sift flour, baking powder and spices. Cream butter and sugar, add yolks; beat well. 
Add flour mixture alternately with milk and chocolate. Place batter in strips.in square 
layer pans, alternating white and dark. Place layers together with light strips ovér 
dark. FROSTING: Three cups pulverized sugar, three-fourths cup butter, threé 
tablespoons Baker’s cocoa. Mix thoroughly, then add cream until right to spread. 

; —Mrs. Leonard G. Swales 


Chocolate— (Made with sour milk.) Melt-one and one-half squares bitter choco: 
late with three tablespoons butter, stir into them one-half cup boiling water, stirring 
violently; add one cup sugar and mix well, add one well beaten egg and four table- 
spoons sour milk, sift one full cup flour with one-fourth teaspoon salt and three-fourths 
teaspoon soda and beat into first mixture. Flavor with one-half teaspoon vanilla. 
Bake in moderate oven. FUDGE FILLING: Place in saucepan, one cup sugar, one- 
half cup cocoa, four tablespoons butter, four tablespoons milk, one-half teaspoon van- 
illa; stir constantly over fire until it boils; boil one minute. Remove from fire and 
when nearly cold spread on cake. —Mrs. Clara G. Chapman 


Chocolate—Two ounces sweet chocolate, four eggs, one-half cup sweet milk, 
one teaspoon vanilla, one-half cup butter, one and one-half cup sugar, one heaping 
teaspoon baking powder, one and three-fourths cup flour. Dissolve chocolate in: five 
tablespoons boiling water. Beat butter and sugar to cream, add well beaten yolks, 
beat again; add milk, melted (cool) chocolate, and flour. Beat well and add stiffly 
beaten whites, then the vanilla and last the baking powder. Mix quickly and lightly 
and turn into greased pan or bake in two layers; put together with icing. Bake in 
moderate oven. —Mrs. John Wehrly 


‘Chocolate (Loaf or Layer)—Two squares bitter chocolate dissolved in one- 
half cup boiling coffee, one and one-half cups sugar, one-half cup shortening, two 
eggs beaten together, one-half cup sour milk, one-fourth teaspoon vanilla, two cups 
flour and one teaspoon soda sifted together, also a pinch of salt. Combine ingredients 
in order given, and bake in layer or loaf tins. BOILED ICING: One cup sugar, one- 
fourth cup water, one egg white. Boil sugar and water until it spins a thread and pour 
slowly on beaten white of egg. If the icing should be too hard, you can always bring 
it to the right consistency by adding corn syrup. —Mrs. E. T. Battey 


Chocolate—One-half cup butter, two cups brown sugar, three eggs, one-half cup 
sweet milk, one teaspoon soda, two teaspoons baking powder, two cups flour, three- 
fourths cup grated chocolate dissolved in one-half cup boiling water. 


—Mrs. J. W. McCormac 


Chocolate—Two cups brown sugar, one-half cup butter, two eggs, one-half cup 
sour milk, one-third cake unsweetened chocolate, one-half cup hot water, one tea- 
spoon soda, two cups sifted flour. Cream butter and sugar, add beaten yolks; beat 
well. Add sour milk. Dissolve soda in hot water and add to melted chocolate. Stir 
into first mixture and add flour and egg whites beaten until stiff—Mrs. Wyckoff Hoxie 
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Chocolate Apple Sauce—One cup sugar, one-half cup shortening, two cups 
flour with two level teaspoons soda, one-half cup chocolate (or cocoa), mixed with 
one and one-half cups apple sauce (warm), one cup raisins, one cup walnuts, one egg 
(but not necessary). Cream sugar and shortening, add beaten egg, chocolate and ap- 
ple sauce, raisins, walnuts, with flour and soda. Add vanilla for flavoring if desired. 

—Mrs. Charles P. Kinyon 


Black Chocolate—One-half cup butter, two cups brown sugar, two eggs, one 
teaspoon soda, one-half cup hot water, one-third cake Baker’s chocolate, one-half cup 
sour milk, two heaping cups flour, vanilla. Cream butter and sugar, then add eggs 
without beating, and sour milk. Put soda in hot water, then mix with chocolate. 


—Mrs. Chas. A. Vance 


Chocolate Cup Cakes—One cup sugar, three eggs, add to sugar and beat 
smooth; one-half Mazola oil, one cup sweet milk, one and three-fourths cups flour, 
two teaspoons baking powder, two tablespoons ground chocolate, one-half teaspoon 

—Mrs. Emery L. Peacock 


Chocolate Cream (Pinehurst Style)—Beat one-third cup,butter to a cream, 
gradually beat in one cup sugar, add two eggs beaten light, one-half cup milk and one 
and one-half cups pastry flour, sifted with one-half teaspoon soda and one slightly 
rounded teaspoon cream of tartar. Bake in two layers. Put layers together and frost 
with chocolate cream frosting. —Mrs. O. L. Halsell 


Chocolate Layer—(A recipe used by my grandmother.) Cream three-fourths 
cup butter and one and one-half cups sugar; add beaten yolks of three eggs with three- 
eighths cup milk; sift carefully two heaping cups flour with pinch of salt and three 
teaspoons baking powder; fold in three whites beaten stiff with one teaspoon vanilla. 
FILLING: Dissolve three squares bitter chocolate in one cup milk and one-half cup 
sugar in double boiler, add one tablespoon cornstarch dissolved in one-half cup milk; 
boil until thick enough to spread. When cold, add one egg, beaten with teaspoon 
vanilla. Beat all well. Bake in three layers. —Mrs. W. H. Haddon 


Quick Chocolate—One and one-half squares chocolate, three tablespoons but- 
ter, one-half cup milk, one cup sugar, one cup flour, two teaspoons baking powder, 
two eggs, one teaspoon vanilla. Melt chocolate and butter in double boiler, add one- 
half cup milk, one cup sugar, sift one cup flour with two teaspoons baking powder, 
add two eggs and beat with egg-beater till well mixed, one teaspoon vanilla. Bake in 
shallow pans. Any frosting will do. —Mrs. George Miles 


Cloth of Gold—Six eggs, one tablespoon lemon juice, one cup sugar, one cup 
flour, pinch of salt, orange flavor. Separate eggs, beat yolks with lemon juice until 
light, whip whites very stiff and add sugar, add yolks to whites, beat well; fold in 
flour and add flavoring. Bake 45 minutes. —Mrs. Elmer Bowers 


Cocoa—One-half cup butter, one and three-fourths cups sugar, cream well and 
add vanilla; two large eggs or three small ones, one cup sour milk, one-fourth tea- 
spoon salt, one level teaspoon soda, one teaspoon cinnamon, one teaspoon vanilla, 
two and one-half cups flour, three teaspoons baking powder, one-half cup cocoa or 
two square chocolate. Mix well with hot water. Beat eggs separately and add whites 
last. Bake 15 minutes in moderate oven. FROSTING: Two tablespoons butter, 
two cups powdered sugar, one tablespoon cocoa, one teaspoon vanilla, three table- 
spoons coffee. Cream butter, add sugar, add cocoa very slowly, beating light, then 
add vanilla and coffee a little at a time. —Mary P. Matthews 
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Coffee Spice—One-half cup butter or Crisco, one cup sugar, two eggs beaten 
separately, one-half cup strong coffee, one and one-half cups flour, two teaspoons bak- 
ing powder, one teaspoon cinnamon, one-fourth teaspoon ground nutmeg, one-eighth 
teaspoon cloves. Cream butter and sugar until light, add yolks, the coffee alternately 
with flour, baking powder and spices; last fold in whites of eggs. Bake in a very mod- 
erate oven. —Mrs. G. E. Bruns 


Cream Caramel—Two unbeaten eggs, seven-eighths cup brown sugar, three- 
fourths cup heavy cream, beat; add one and two-thirds cups flour, one-half teaspoon 
salt, two and one-half teaspoons baking powder, one teaspoon cocoa. Pour into square 
cake pan and frost with one tablespoon orange juice, one-half teaspoon lemon juice, 
add one well beaten egg; stir in enough powdered sugar to spread.—Mrs. A. G. Finley 


Sweet Cream—Break two eggs in measuring cup and fill with thick sweet cream. 
Put cream and eggs in mixing bowl and beat well with egg-beater, add one cup sugar 
and beat again, add one generous cup flour, one heaping teaspoon baking powder, one- 
fourth teaspoon salt and one teaspoon vanilla and beat well again. Bake in two layers 
or in square tin, and frost on top. —Mrs. E. S. Gilbert 


Dainty Layer—Four and one-half tablespoons butter, one cup sugar, three eggs, 
three-fourths cup milk, two and one-fourth cups flour, four and one-half teaspoons 
baking powder, one teaspoon vanilla. Cream butter, add sugar, then well beaten egg. 

Sift dry ingredients, add a little to first mixture, add a little milk and so on till all is 
added, then vanilla. Put into buttered pans and bake in moderate oven. 
—Mrs. Anton H. Segerstrom 


Date—One cup brown sugar, one-half cup butter, one-half cup sour milk, one and 
one-half cups sifted flour, two eggs, one teaspoon soda, grated rind of one lemon, heap- 
ing cup diced dates, one-half cup chopped walnuts, vanilla seasoning. 

—Mrs. George E. Norton 


Date—One teaspoon soda sprinkled over one box of seeded dates. Pour over one 
cup boiling water and cool. Mix well. Two tablespoons butter, one cup sugar, one- 
half teaspoon salt, one beaten egg. Beat until creamy, then add two teaspoons vanilla, 
one and one-half cups flour, and one cup walnut meats. Mix all together well. Bake 
in loaf tin 30 minutes. —Mrs. John L. Wheeler 


Date—Two eggs, one cup sugar, one-half cup butter, one-half cup sour or butter- 
milk, one teaspoon salt, one and one-half teaspoon cream tartar, one teaspoon cinna- 
mon, one teaspoon cloves, one teaspoon allspice, one and three-puarters cups flour. 
Use date filling between layers and serve whipped cream on top or use buttercream 
frosting. FILLING: One-half cup dates, one-half cup chopped walnuts, one cup 
sugar, one-half cup water. Boil until thick enough to spread. —Mrs. H. A. Stryker 


Delicious (Original )—Cream together one cup butter and Crisco, mixed, and 
two scant cups sugar. Add beaten yolks of three eggs. Sift three cups Swansdown 
flour and two rounded teaspoons baking powder three times and add a little at a time, 
alternating with one cup milk and one teaspoon vanilla. Stir well. Beat the whites of 
three eggs and one-fourth teaspoon salt until stiff and add to butter and stir at least 
ten minutes. Bake two layers reserving enough for a third one, to which add one-half 
cup seedless raisins, which have been cooked and chopped and one-half cup chopped 
walnut meats, one-half teaspoon cinnamon, one-quarter teaspoon nutmeg and one- 
sixth teaspoon cloves. Put layers together with the mocha filling to which the choco- 
late has been added, having the fruit layer for the middle one. Alice H. Harris 
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Delicate—One cup butter, two cups sugar, one cup sweet milk, three cups Swans: 
down cake flour, five eggs (whites only), four even teaspoons baking powder, flavor 
with lemon. Makes three large layers. Put together with boiled iceing. 


—Mrs. Archie V. Herr 


__ Devil’s Food—Grate one cup chocolate, add one cup sweet milk, one cup sugar. 
Let it boil until it thickens and chocolate is smooth. Cool. Cream one cup sugar and 
two-thirds cup butter. Add to this three well beaten eggs, one cup sour cream in which 
one teaspoon soda has been dissolved, two pints flour. Add the cold chocolate, stirring 
well and bake in cake tins, making three layers. Filling: One cup grated chocolate, 
one cup sweet milk, one cup sugar; boil until smooth; one teaspoon cornstarch mixed 
in one-half cup sweet milk. Boil and cool. Use one-half of this filling between the 
layers of cake; the other half to be added to afrostingmade by beating whites of two 
eggs stiff, and adding powdered sugar to make ordinary frosaing. 
, —Mrs. Roscoe Wilson 


Devil’s Food—Custard part: two thirds cup sugar, two thirds cup cocoa or 
‘chocolate, one-third cup sweet milk. Cook until it boils well and set aside to cool. 
Cake part: One cup sugar, one-half cup shortening, yolks of two eggs, one cup sweet 
milk or coffee, two cups flour, one teaspoon soda dissolved in scant half cup of hot 
water, one teaspoon vanilla, one teaspoon baking powder. Mix the cake part with 
custard part and beat well. Bake in layers. Put together with following icing: One 
and one-half cups sugar, one-half cup cold water, one-half cup white Karo syrup, 
whites of two eggs. Cook sugar, water and syrup till it forms a firm ball in cold water. 
Beat egg whites, then beat them into syrup mixture. When almost cool put between 
layers and on top of cake. —Miss Ida Nay 


Devil’s Food—One-half cup Crisco (scant), pinch salt, one and three-quarters 
cups sugar (sifted), one cup shaved chocolate dissolved in boiling water. Add two 
teaspoons vanilla, two cups flour with one teaspoon baking powder sifted together, 
one cup buttermilk with one teaspoon soda added to last one-half cup buttermilk, 
two eggs beaten together and added last to the mixture. Bake in quick oven twenty- 
five or thirty minutes. Will make three layers. Put together with following filling. 
Filling: Two cups powdered sugar and one-half cup butter creamed, two heaping 
tablespoons chocolate dissolved in three teaspoons hot coffee, threeteaspoons sweet 
cream. Mix and spread between layers. Can be used for icing as well. Nuts on top 
may also be used. —Mrs. H. T. Trueblood 


Devil’sFood—One-half cup grate chocolate (bitter), one-half cup brown sugar, 
one-half cup sweet milk. Boil and cool. One cup brown sugar, one-fourth cup butter, 
one-half cup sweet milk, one tablespoon sour cream, one teaspoon soda, two beaten 
eggs, two cups flour. Cream and add vanilla. Bake in two layers in ten-inch round tins. 
Filling: one cup sweet milk, three tablespoons sugar, yolks of three eggs, one teaspoon 
cornstarch. Cook until thick. Cool. Add vanilla and one cup chopped English walnuts. 
Icing: One cup sugar, one-fourth cup water. Boil until hard when dropped in cold 
water. Beat into the beaten white of one egg. —Mrs. Harriet E. Earl 


Dolly Varden—Two cups sugar, two-thirds cup butter, three eggs, one cup sweet 
milk, three cups flour, two teaspoons baking powder. Bake one-half in two layers. 
To the remainder add one cup chopped raisins, one cup currants, one tablespoon mo- 
lasses, citron and almonds if desired, one teaspoon cinnamon, one-fourth teaspoon 
cloves and little nutmeg. Bake in two layers. Put together alternately with the white 
‘Jayers, using soft icing or jelly between each. —Mrs. F. E. Bangs 
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Economical Cake and Filling—One and one-half cups flour, one cup sugar, 
one and one-half teaspoons baking powder, one-eighth teaspoon salt. Sifted together. 
Break an egg into a cup, beat well, fill cup up with milk, adding one teaspoon vanilla. 
Add to sifted dry ingredients and blend well. Add three tablespoons melted butter. 
Bake in quick oven until cake leaves pans, or a little longer for loaf cake. Good loaf 
cake or layer cake. Filling: Two heaping tablespoons cocoa, one cup sugar. Mix well 
and pour one cup boiling water on cocoa mixture. Bring to boiling point, add two 
heaping teaspoons corn starch dissolved in one-half cup water. Boil until desired 
thickness to spread between layers of cake. Remove from fire, add small lump butter, 
and one teaspoon vanilla. —Mrs. S. M. Padias 


Eggless—Two cups flour, one-half cup butter, one cup brown sugar, one cup sour 
milk, one level teaspoon soda, one-half teaspoon cinnamon, cloves and nutmeg, one- 
half cup chopped walnuts, one-half cup raisins. Mix flour and butter together, then 
add sugar, spice, walnuts and raisins, last the milk —Mrs. E. E. Vincent, Mrs.A.N.Cox 


Himmel Futter—Six eggs, one and one-half cups sugar, one-half pound dates 
(after stoning), one-half pound almonds grated or put through food chopper (do not 
blanch) , one teaspoon baking powder, one heaping tablespoon flour. After dates have 
been washed and stoned, put them on a tin plate in the oven to heat, then smooth with 
knife until mashed. Beat yolks, add sugar, dates, almonds, flour containing the baking 
powder and stiffly beaten whites. Bake slowly in jelly tins. Spread custard between 
layers and whipped cream on top. Custard: One cup milk, one beaten egg, one table- 
spoon corn starch stirred smooth in water, one lemon (juice and rind). Add lemon 
after custard is cool. —Mrs. Robert G. Tuthill 


Egg Yolk Sponge—Yolks six eggs, one and one-half cups pastry flour, one cup 
sugar, two teaspoons baking powder, one-fourth teaspoon salt, one-half cup hot water, 
one-half teaspoon flavoring. Beat yolks of eggs until thick. Add sugar and continue 
beating. Sift together flour, baking powder and salt, and add alternately with hot 
water. Continue beating with egg beater. Add flavoring. Bake at 320 degrees F. 
one hour. —Mrs. R. C. Smedley 


Election—One cup shortening, one cup brown sugar, one cup white sugar, 

three eggs, one cup milk, three cups flour, four level teaspoons baking powder, one 
"cup currants, one cup seeded raisins, one cup nut meats (chopped medium fine), one 
teaspoon cinnamon (ground), one teaspoon cloves (ground). Cream shortening 
and sugar. Add eggs well beaten, one-fourth cup flour and one-fourth cup milk. Mix 
the remainder of flour with baking powder, spices, raisins, currants and nut meats. 
Mix well and bake in square, shallow cake tins, in moderate oven. Cut in squares to 


serve. May be ice if desired. —Mrs. J. F. Doyle 


Eggless Spice—Cream one-half cup butter and one cup sugar, add one cup sour 
milk, two cups flour, one level teaspoon soda, same of cinnamon, half teaspoon cloves 
and dash of nutmeg, one cup chopped walnuts and one cup raisins. Bake as a loaf 
in oven not too hot. —Mrs. A. D. Bishop 


Fig—One-half cup butter, one cup sugar, one-half cup sweet milk, one and one- 
half cups flour, one teaspon baking powder. Cream butter and sugar, add milk, then 
flour and baking powder. Add the whites of four eggs beaten light. One teaspoon va- 
nilla. Bake in two layers in eight-inch square tins. Filling : One pound figs, put through 
food chopper; one cup sugar, one cup water. Boil until quite thick. Icing: One cup 
sugar, one-fourth cup water. Boil until it spins a thread from spoon. Pour over 
beaten white of one egg, beating until smooth. —Mrs. L. C. Fairbanks 
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Fig Jam—One cup sugar, one-half cup shortening, onehalf cup fig jam (or other 
fruit), two eggs, one-half cup sour milk, two cups flour (sifted), one-half teaspoon 
soda, one teaspoon cinnamon, one teaspoon cloves, one teaspoon allspice, one teaspoon 
nutmeg. Use mocha frosting. —Mrs. A. N. Zerman 


Fruit—One pound flour, one and one-half pounds currants, one pound citron, 
one tablespoon cloves, one tablespoon nutmeg one teaspoon soda, three-fourths 
pound butter, one and one-half pounds raisins, one-half tumbler currant jelly, one 
tablespoon allspice, one tablespoon cinnamon, two and one-half teaspoons baking 
powder. Bake two or three hours in very moderate oven in tin lined with oiled paper. 

—Mrs. P. A. Robinson 

Christmas Fruit—One pound butter, one pound light brown sugar, nine eggs, 
one pound flour, two teaspoons mace, two teaspoons cinnamon, one teaspoon soda, 
three tablespons milk, three pounds currants, two pounds raisins, one-half pound al- 
monds (blanch), one pound citron (sliced), one cup walnuts (chopped), one-half 
cup candied cherries. Cream butter, add sugar gradually and beat thoroughly. Sepa- 
rate yolks and whites; beat yolks until thick and lemon colored, whites until stiff and 
day. Add milk, fruit, nuts and flour mixed with mace, cinnamon and soda. Put in 
buttered deep pans and bake in a slow oven for three hours. This is’a solid fruit cake. 
The longer kept the better. —Mrs. B. Osterman 


Eggless Fruit—One cup each sugar, butter and sour milk, two cups sifted flour, 
one cup each raisins, and currants, floured, one teaspoon soda in milk, one teaspoon 
cinnamon, one-half teaspoon nutmeg, little salt. Cook at 350 degrees for 45 minutes. 

—Mrs. A. H. Theal 

French Fruit—One-half cup butter or Crisco, two cups brown sugar creamed, 
yolks five eggs beaten, one cup thick sour milk, one-half teaspoon soda stirred in milk, 
two teaspoons cinnamon, one teaspoon cloves, one-half teaspoon nutmeg, one-half tea- 
spoon salt, two generous cups flour,, two teaspoons vanilla, the meats in halves from 
one pound walnuts and one pound seeded raisins floured. Bake in a deep pan lined 
with greased paper in slow oven. It is well to put a small dish of hot water in the 
oven when baking fruit cake. It moistens the dry heat of the gas.—Mrs. Jessie Albright 


Old English Fruit—Three pounds seeded raisins, one pound crystallized cher- 
ries, one-half pound pineapple (shredded), one pound chopped dates, one-half pound 
shredded lemon peel, one and one-half pounds blanched almonds (chopped fine), 
one pound chopped citron, one glass grape jelly, one dozen eggs (beaten separately), 
one and one-half pounds butter, one and one-half pounds white sugar, one pound flour, 
one cup of brandy, three teaspoons baking powder, one-half tablespoon each of cin- 
namon, cloves and spice. Extra flour to dredge fruit well. Bake in two large molds 
six weeks before using. This has no equal. —Mrs. J. W. Norton 


Southern Fruit—F our coffee cups sifted flour, browned ; three cups brown sugar, 
two cups butter ,one cup New Orleans molasses, eight eggs, one-half pound citron 
(sliced), two pounds seeded raisins. two pounds currants, one pound dried figs, one 
pound dates, one cup blanched and sliced almonds, one teaspoon each of ground 
cloves, cinnamon, nutmeg, allspice, soda, vanilla, lemon and rose extract. Slice fruit 
and dredge well with one cup of browned sugar. Cream butter and sugar. Add well 
beaten yolks, add spices and extracts, beat in the molasses, flour and soda sifted to- 
gether, and lastly add whites of eggs beaten to a stiff froth, Add fruit to batter and 
mix all thoroughly. One cup candied cherries may also be added. Line pan with paper 
and bake in a moderate oven about three hours. —Mrs. Victor Montgomery 
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Simple Fruit—Boil the following ingredients together for three minutes: One 
cup sugar, one cupwater, two cups seeded raisins, one-third cup Crisco or butter, one 
teaspoon cinnamon, one-half teaspoon each of cloves, allspice, nutmeg. When cool add 
pinch of salt, teaspoon of soda dissolved in hot water, two cups of flour sifted twice 
before measuring, one teaspoon of baking powder. Bake about 45 minutes in slow 
oven. Ice with mocha frosting. —Mrs. W. H. Harrison 


White Fruit—One cup butter, two cups sugar, seven egg whites well beaten, 
two and one-half cups flour, two teaspoons baking powder, one pound each figs, dates, 
almonds, white raisins, citron. No moisture. Rub sugar and butter to a cream. Chop 
fruit rather coarsely. Sift flour and baking powder over fruit. Add all together. Add 
beaten eggs. Bake in two tins for one and one-half hours. —Mrs. Hugh Shields 


Fudge—tThree eggs, one cup sugar, three-fourths cup flour, little salt, one-half 
teaspoon baking powder, one cup nuts. Melt two squares chocolate, stir into one-half 
cup melted butter. Beat into batter. Bake in sheet twenty minutes in quick oven. 

—Katherine Rowland 

Graham Cracker—Cream one cup of sugar and one-half cup of butter. Add 
two well-beaten eggs, one cup milk, eighteen finely rolled graham crackers, one cup 
flour with two teaspoons baking powder, one teaspoon vanilla. Bake in two layers. 
Filling: One cup milk, one small spoon butter, three tablespoons sugar, yolks two eggs, 
three graham crackers rolled fine. Cook until thick. Icing: Two tablespoons butter, 
one tablespoon cream or milk, one cup or more powdered sugar. —Mrs.C.S. Brown 


Hetchy Fudge—Three eggs, one cup sugar. Beat well. Two squares unsweeten- 
ed chocolate melted with three-fourths cup Crisco, one cup flour sifted. one small 
teaspoon baking powder, one-half saltspoon salt, one teaspoon vanilla, one cup walnut 
meats broken. Mix all together with one stirring. Put in quick oven and bake only 
until done. Cut in inch squares. —Mrs. Clarence A. Nisson 


Hurry Up—three-fourths cup sugar, one and one-fourth cups flour, one-fourth 
cup cornstarch, two teaspoons baking powder, four tablespoons Crisco, one teaspoon 
vanilla, two egg whites, one-fourth teaspoon salt, milk. Sift flour, cornstarch, baking 
powder, salt and sugar into a mixing bowl. Place egg whites, unbeaten, into a measur- 
ing cup, add Crisco and fill cup with milk. Add this to the dry ingredients with the 
_ flavoring and beat mixture hard for five minutes. Pour into muffin tins greased with 
Crisco and floured. Bake in quick oven until done. —Mrs. Fred H. Zaiser 

Jeliy Roll (Never Fail)—Four eggs beate together, whites first,then yolks 
added; one cup sugar, one cup flour, one teaspoon baking powder when the above is 
well beaten; four tablespoons boiling water. Bake in a long pan. Turn out on a 
paper which sugar has been sprinkled, spread with jelly, roll and place in a cloth 
until served. —Mrs. J. Russell Bruff 

Lady Baltimore—One cup butter, two cups sugar, one cup milk, three and one- 
half cups flour, six egg whites well beaten, one teaspoon rosewater. Cream butter and 
sugar. Siftflour and baking powder into a pan, then sift again when mixing into butter 
and sugar, adding alternately with the milk. Fold in egg whites last. Bake in three 
good sized layers. Put together with white boiled frosting into which mix one cup 
chopped raisins, one cup nut meats and five figs chopped fine-—Mrs. Thomas L. Hill 

Lady Baltimore—One-half cup butter, scant; one and onehalf cups granulated 
sugar, sifted; one cup cold water, three even cups Swansdown flour sifted three times 
before measuring, two rounded teaspoons baking powder, whites of four eggs. Flavor 
with one-fourth teaspoon of almond extract and one-half teaspoon of vanilla, mixed. 

—Grace M. Grigsby 
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Lady Goldenglow—One-half cup butter, one and one-half cups sugar, one egg 
and one yolk, two and one-half cups flour, one-fourth teaspoon salt, four teaspoons 
baking powder, one cup milk, one and one-half squares of unsweetened chocolate 
(melted), grated rind of an orange. Cream butter, add sugar and grated orange rind. 
Add beaten egg yolks. Sift together dry ingredients and add alternately with milk. 
Last mold in beaten white of egg. Divide batter into two parts. To one add chocolate. 
Put by teaspoon alternating dark and light batter into three greased pans. Bake in 
moderate oven twenty minutes. Filing and icing: Three tablespoons melted butter, 
three cups confectioner’s sugar, two tablespoons orange juice, grated rind of one-half 
orange and pulp, one egg white, three squares (three ounces) of unsweetened choco- 
late. Put butter, sugar, orange juice and rind into a bowl. Cut pulp from orange, 
removing skin and seeds. Add. Beat till smooth. Fold in geaten white of egg. Spread 
this on layer for top of cake. While soft sprinkle with chocolate shaved fine. To 
remaining icing add two squares of chocolate (melted). Spread this on between layers 
and on sides. Place top layer on cakes. —Mrs. T. L. Warren 


Luncheon—Two cups flour, one-half teaspoon salt, one-half teaspoon cloves, 
one teaspoon cinnamon, one-half cup shortening (butter), one cup brown sugar, one 
cup seeded raisins, one cup strained stewed tomatoes. Cream sugar and shortening, 
add salt, spices, raisins; add soda to tomatoes, stir into mixture together with the 
flour. Beat well. Turn into greased and floured cake pan and bake 45 minutes in 
moderate oven. —Mrs. Frank Wakeham 


Mahogany—Cream one cup butter, two cups sugar,, beaten yolks five eggs, one 
cup sour milk, two cups flour. Mix all, using scant two teaspoons soda, one cup grated 
chocolate melted (beat well). Lastly fold in well beaten whites of five eggs, vanilla. 
This makes a large cake or three layrs. Icing: One-fourth of a cake of chocolate 
melted, one and one-half pounds powdered sugar, butter the size of an egg. Add enough 
hot water to make soft, add pinch of salt and vanilla and spread on cake. 


—WMrs. Chas. A. Vance 


Mahogany—Cook one-half cup grated chocolate or cocoa in one-half cup of milk 
until smooth. Then cool. Cream one-half cup shortening and add one and one-half 
cup sugar, yolks of three well beaten eggs, then alternate with two-thirds cup milk, 
add two cups flour into which has been sifted a scant teaspoon soda and pinch of salt. 
Then add the cooked custard and fold in whites of eggs. Bake in two layers in a 
moderate oven. —Mrs. F. L. Klentz 


Mary Ann’s Date Cake, Date Fruit Cake, Date Bars, Date Nut Layer Cake 
—Shell and grind with medium knife of grinder one pound of walnuts. Seed and cut 
in small pieces, one pound dates. Add to nuts and dates one cup of bread flour sifted 
with two teaspoons of baking powder. Mix well. Beat yolks of four eggs. Add one 
cup sugar gradually beating with spoon eggbeater. Add two tablespoons cold water, 
beat. Beat four egg whites until light, adding one-half teaspoon salt. Fold beaten 
whites alternately with flour and nut mixture into yolk mixture. Beat well. Pour into 
greased and floured Mary Ann cake pans. Fill the Mary Ann cake shell with vanilla 
ice cream or whipped cream. Garnish with cherry. For date bars, cut in strips and 
roll in powdered sugar. For date Nut layers, spread whipped cream or ice cream be- 
tween layers and on top. Bake all in moderate oven 350 degrees to 400 degrees F. for 
half hour. For loaf or tube cake, bake 45 to 50 minutes in cooler oven, 300 degrees to 
350 degrees F. Finish baking at 400 degrees. Will keep like fruit cake. 


—Mrs. O. L. Halsell 
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Marble—Light part: One cup white sugar, one-half cup butter, one-half cup 
sweet milk, one and on-half teaspoons baking powder, two cups flour, whites of three 
eggs. Dark part: One-half cup brown sugar, one-fourth cup butter, one-half cup 
molasses, one-fourth cup milk, one-half nutmeg, one teaspoon cinnamon, one-half tea- 
spoon allspice, one and one-half teaspoons baking powder, two cups flour, yolks of 
three eggs. —Mrs. R. T. Harris 


Metropolitan—Two cups sugar, one cup butter or substitute, one cup milk, three 
and one-haf to four cups flour, three teaspoons baking powder, one teaspoon lemon 
extract, whites eight eggs. Cream butter and sugar. Add alternately milk and flour, 
into which has been sifted baking powder three times. Add flavoring. Fold in beaten 
whites of eggs. Bake three-fifths of this mixture in three layers. To remining batter 
add one teaspoon allspice, one teaspoon cinnamon, one-half teaspoon cloves, one- 
fourth pound sliced citrus, one-fourth pound seeded raisins, Bake in two layers. Put 
together with frosting alternating dark and light. —Mrs. Chas. F. Smith 


Molasses—One cup sugar, one-quarter cup butter, two egg yolks, one cup mo- 
lasses, one cup sour milk, one teaspoon soda dissolved in sour milk, one teaspoon 
cinnamon, one-half teaspoon cloves, one-half teaspoon nutmeg, two cups flour. Bake 
in layers and use the beaten whites of eggs with boiled sugar and water for frosting. 


—Mrs. E. R. Erwin 


Molasses—Two cups flour, one cup New Orleans molasses. Stir flour into mo- 
lasses. Add beaten yolk of one egg, butter size of egg, three-fourths cup hot water, 
one teaspoon soda.. Bake in two layers. Take white of egg, make icing, spread be- 
tween layers. —Mrs. Mit Phillips 


Nougat—Two cups light brown sugar, one-half cup butter, one egg beaten, one 
cup sour milk, one level teaspoon soda dissolved in hot water, one square chocolate, 
two cups flour, one cup nuts, one cup raisins or dates. _—Mrs. George R. Richardson 


Novelty—With any good loaf cake recipe use this filling: One-half cup brown 
sugar, four level tablespoons flour, one table spoon melted butter, one-half cup chop- 
ped nuts. Method: Pour one half of cake batter into loaf pan (tube kind). Spread 
over this one-half of the above filling, add the second half of cake mixture with the 
remainder of the filling on top. Result: Cake with filling and frosting complete. 


—Mrs. W. W. Anderson 


Nut Spice—Two cups sugar, one cup shortening, one teaspoon each of cloves, 
allspice, cinnamon; one teaspoon soda dissolved in two cups sour milk; four cups 
flour, one cup raisins ground medium,two cups walnut meats, broken or ground. 
Bake one hour with slow fire. —NMarie Bishop 


Orange—One-third cup of butter, one-half cup sugar, yolks two eggs, one-half 
cup sugar, one-half cup milk, one and one-half cups flour, one teaspoon baking 
powder, whites two eggs, one teaspoon grated orange rind. Cream butter and orange 
rind and one-half cup sugar. Beat yolks with one-half cup sugar. Flour and baking 
powder sifted three times. Add to mixture. Add milk. Add whites beaten dry. Bake 
in two tins. Orange Filling: Scald one cup orange juice with tablespoon lemon juice, 
one-third cup sugar. Into this stir three tablespoons cornstarch mixed with one-third 
cup sugar. Cook over hot water till thick. Add one teaspoon butter and well beaten 
egg, pinch salt. Cook until egg is set. Put together when cake and filling are cold. 
Put filling on top, cover with icing. —Mrs. E, S. O’Brien 
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Orange—Two cups sugar, one cup butter, cream; one cup orange juice, three. 
cups flour, three teaspoons baking powder, three eggs beaten separately. Add dry in- 
gredients to cream sugar and butter and egg yolks alternately with orange juice. Last 
add whites beaten stiff. Cook at 350 degrees for 45 minutes. Filling: Three cups 
powdered sugar, one-quarter cup butter, juice and grated rind of one orange. 


—Mrs. J. L. McFadden 


Orange—One cup sugar, one-half cup butter, yolks three eggs and one whole 
egg. Reserve two whites for frosting. Take one-half cup cold water, two cups flour, 
two teaspoons baking powder, juice of one orange. Bake in two layers. Ice with 
boiled icing, grated rind of one orange. —Mrs. Cood Adams 


Orange Sponge—Sift flour and sugar before using, five eggs, reserving white 
of one for icing; one cup flour. Beat yolks and whites separately, combine and beat 
together. Continue beating and add one cup sugar, one-fourth cup orange juice, a 
little flour and salt. Fold in very lightly the remaining flour and bake slowly in two 
layers or a sheet. Put together with boiled icing flavored with orange rind. 


—Mrs. W. H. DeWolfe 


Pecan—Twelve eggs, two pounds raisins or one pound raisins and one pound 
candied cherries, one quart pecans, three-fourths pound butter, one cup sweet milk, 
one pound flour (four cups), one pound sugar (two cups), one-half cup molasses, 
one teaspoon each cinnamon, cloves, nutmeg and allspice, two rounding teaspoons 
baking powder. Bake in very slow oven. —Mrs. Ridley C. Smith 


Pineapple—Six egg yolks, three cups sugar, three-fourths cup water, three cups 
flour, three teaspoons baking powder, pinch salt, lemon flavoring. Beat yolks until 
creamy, add sugar gradually, beat until fluffy; add water, then gradually add flour 
and baking powder. Beat egg whites until dry and fold in. Take an iron skillet, one 
can pineapple; put in bottom of skillet, pour over one and one-half cups brown sugar, 
pour one-half of pineapple juice over sugar, then one cup broken walnut meats. Put 
dough on top and bake in a hot oven for 25 minutes, then lower the heat. Bake 50 
minutes all together. Turn out upside down on large cake plate. —Mrs. S. J. Hales 


Pineapple—One cup brown sugar, one-eighth pound butter; boil slowly until 
thick. Put in bottom of iron skillet four slices pineapple, pour over it the above 
syrup; when cool, pour over cake batter made from two egg yolks, one cup sugar, one- 
half cup water, one and one-half cups flour, two teaspoons baking powder. Bake 


about one-half hour. —Mrs. C. S. Crookshank 


Pineapple—One and one-half cups sugar, one-half cup Crisco, creamed to- 
gether; two and one-fourth cups pastry flour, measure after mixing three times; three 
level teaspoons baking powder sifted with flour, one-fourth cup pineapple juice, one- 
half cup water, whites of four eggs beaten stiff and added last. Put in cold oven and 
low fire until risen, then turn on gas and bake quickly. Bake in bayers. Large table- 
spoon pineapple in frosting. —Mrs. Clara C. Duggan 


Pork—One pound choice salt pork, chopped fine, dissolved in one pint boiling 
water; three cups brown sugar; one cup molasses, one pound each currants and raisins, 
two tablespoons cinnamon, one teaspoon cloves, one teaspoon soda, two teaspoons 
cream of tartar, one teaspoon nutmeg, six cups flour sifted with cream of tartar. Let 
water and pork cool, then add other ingredients, beating well, with flour added last. 
Beat well and bake in sheet in dripping pan. Makes a large loaf—fine for taking to 
the beach or mountains, as it keeps as long as desired. —Mrs. H. T. Trueblood 
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Plain—One-half cup shortening, two scant cups sugar, cream well; add three 
eggs, one at a time; sift three cups flour and three teaspoons baking powder, add 
alternately with one cup milk. Mix finely ground peanut brittle with whipped cream 
for filling. —Mrs. J. E. Liebig 


Potato—Two cups sugar, one cup butter, one cup boiled potatoes, four eggs 
(beaten separately), one-half cup milk, one-half cup grated chocolate, two and one- 
half cups flour, three teaspoons baking powder, one cup ground nuts, one-half tea- 
spoon nutmeg, one-half teaspoon cloves, one teaspoon cinnamon. Boil potatoes, put 
through sieve and cool. Cream butter and sugar, add cold potatoes, then yolks of 
eggs, next the grated chocolate, milk and flour, spices and baking powder. Then add 
nuts and well beaten whites of eggs. Bake in layers in a moderate oven and put 
together with boiled icing. . —Mrs. V. V. Tubbs 


French Pound—Two cups sugar, one cup butter, three cups flour, one cup sweet 
milk, four eggs, two teaspoons baking powder, three-fourths teaspoon vanilla, one- 
fourth teaspoon lemon. Sift sugar. Cream sugar and butter, add beaten yolks, add 
milk, sift flour and measure, then sift flour and baking powder three times, add beaten 
whites. Bake 40 minutes in stem pan. —Mrs. C. S. Dunphey 


Old Fashioned Pound—One cup butter, one and two-thirds cups granulated 
sugar, five eggs, two cups pastry flour (sift once), one teaspoon baking powder. 
Work the butter until creamy and add sugar gradually while beating constantly, add 
eggs one at a time, beating batter vigorously. When the mixture is creamy, fold in the 
flour. Bake in a slow oven one hour. —Mrs. George S. Briggs 


One Egg—One cup sugar, butter size of large egg, one cup sour milk, one egg 
(beaten), one cup raisins (chopped), one tablespoon citron, one and one-half cups 
flour, one teaspoon soda dissolved in milk, one teaspoon melted chocolate, one tea- 
spoon vanilla, one teaspoon cinnamon, one-half teaspoon cloves, one-fourth teaspoon 
allspice. Bake in shallow tins and frost with boiled icing. —Mrs. Robert GC. Tuthill 


Pressed—Two and one-half cups sugar, one cup butter, one cup milk, three and 
one-half cups flour, four eggs, one teaspoon soda, two teaspoons cream tartar, one 
teaspoon vanilla, one cup raisins, one cup ground nut meats, one teaspoon cinnamon, 
one-half teaspoon nutmeg, one-half teaspoon cloves, two tablespoons molasses. Cream 
sugar, butter and salt, add beaten yolks; sift flour and cream of tartar three times; 
to creamed mixture add milk and flour, alternating until all is used; add vanilla and 
soda; fold in well beaten whites of eggs. Bake two-thirds of mixture in two layer 
tins. Add to other third of mixture raisins, nuts, molasses and spice. Bake in mod- 
erate oven. Leave one of white layers in tin in which it was baked, put on it the dark 
layer, then white layer; over this another tin. Place on this a heavy weight and press 
two hours. Frost with boiled icing. —Mrs. N. A. Beals 


Prune—One cup sugar, two-thirds cup butter, three eggs, three tablespoons sour 
cream, two cups flour, two-thirds teaspoon nutmeg, one and one-half teaspoons cinna- 
mon, one large teaspoon soda, one cup chopped prunes. Cream sugar and butter, add 
egg yolks and cream; sift flour, nutmeg, cinnamon and soda together, add to above, 
then stewed ground prunes, and last beaten whites of eggs. Bake in two layers in 
moderate oven. —Mrs. Jack Backus, Mrs. Geo. S. Smith 


Prune—One and one-half cups sugar, three eggs, three-fourths cup Mazola oil, 
one cup sour milk, one teaspoon soda, one cup chopped stewed prunes, two cups flour 
well sifted, one teaspoon baking powder, one teaspoon cinnamon and nutmeg, one- 


half teaspoon salt. Bake in three layers. 
—Mrs. E. U. Dickinson, Mrs. Emery L. Peacock 
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Prune—One cup sugar, one-half cup butter and lard mixed, three eggs (not - 
beaten), three tablespoons sour milk, one cup stewed prunes cut up fine, one teaspoon 
cinnamon, one-half teaspoon each cloves and nutmeg, three tablespoons hot water, 
one teaspoon soda, one and one-half cups flour, pinch of salt. —Mrs. J. I. Clark 


Prune Spice—One and one-half cups stewed prunes, one and one-third cups 
sugar, two cups flour, one teaspoon baking powder, one teaspoon soda, one-fourth tea- 
spoon salt, one-half cup butter, nine tablespoons sour cream or milk, one teaspoon 
cinnamon, nutmeg, cloves, one-fourth teaspoon lemon extract, three egg yolks, one 
whole egg, one-half cup chopped walnuts. —Miss Martha Ritchey 


Prune—Cream scant one-half cup Crisco, add one cup sugar, and cream these, 
then add two well beaten eggs and beat thoroughly. Cut one cup pitted stewed prunes 
in pieces and mix with two and one-half cups sifted flour, one-half teaspoon salt, one- 
half teaspoon cinnamon, one-fourth teaspoon mace, one-fourth teaspoon cloves; add 
to first mixture, alternating with one-half cup prune juice mixed with one level tea- 
spoon soda. Bake in two layers, 35 minutes. ICING: One and one-half cups pow- 


dered sugar, one-third cup cream, two squares bitter chocolate (melted). Beat until 
creamy. —Mrs..C. D. Ball 


Queen’s— (This recipe has been in one family for over 100 years.) One pound 
flour, one pound sugar, three-fourths pound butter, one gill sweet milk, one teaspoon 
baking powder, five eggs. Cream butter, add sugar, beat until light. Add yolks of 
eggs, beat hard; add flour and milk alternately, lastly add whites of eggs beaten to a 
stiff froth. Flavor to suit. Nutmeg grated makes an old-time delicious cake of this 
recipe. Bake 40 minutes in steady oven. —Mrs. O. M. Robbins 


Quick—One cup dates, one-half cup milk, one cup Pillsbury’s bran, two tea- 
spoons baking powder, one-fourth teaspoon nutmeg, one-fourth teaspoon cinnamon, 
one-half cup flour, one cup sugar, two eggs, one tablespoon soft butter, salt. Mix all 
together, beat three minutes and bake in very moderate oven. —Mrs. G. A. Edgar 


Raisin—One cup sugar, one-half cup butter, cinnamon, allspice, cloves, one and 
one-half cups flour, one teaspoon soda, one egg, two cups raisins which have been 
cooked in a little water for 20 minutes. Cream butter and add sugar gradually, add 
egg well beaten, add raisins and raisin water (about three-fourths cup), add flour 
mixed with soda and spices. —Mrs. Herman W. Nixon, Mrs. W. E. Hennion 


Seripture—One cup Psalms 55:21 (butter); three and one-half cups I Kings 
4:22 (flour) ; three cups Jeremiah 6:20 (sugar) ; two cups I Samual 30:12 (raisins) ; 
two cups Nahum 3:12 (figs) ; one cup Genesis 24:17 (water) ; one cup Numbers 17:8 
(almonds) ; six cups Isaiah 10:14 (eggs); a little of Leviticus 2:13 (salt); a table- 
spoon of I Samuel 14:25 (honey); season to taste of Kings 10:10 (sweet spices). 
Follow Solomon’s advice for making good boys and you will have a good cake.— 
Proverbs 23:14. Sift two teaspoons of baking powder in the flour. Remove skins 
from almonds and seeds from raisins. —Mrs. B. F. White 


Simple—Sift together one cup flour, one cup sugar and one teaspoon baking 
powder. Into one-third cup melted butter drop two eggs and fill up with milk. Beat 
all together well and add flavoring. —Mrs. F. H. Cloyes 


Snowball—Bake a flat yellow sponge cake, cut in small squares, dip in icing and 
then shredded cocoanut; roll round and round. If handled properly will look just 


like balls of snow. —Mrs. R. R. Shafer 
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Sour Cream Spice—Two cups powdered sugar, one-half cup butter, ‘two eggs 
or yolks of four, one-half scant teaspoon salt, one-half teaspoon cloves, a little grated 
nutmeg, one heaping teaspoon cinnamon, one cup sour cream, three and one-half cups 
flour, one cup seeded raisins, one cup English walnuts (broken), one level teaspoon 
soda mixed in the last half cup flour. Cream butter and sugar, add eggs, spice and 
cream; flour raisins and nuts before adding. Bake slowlw one and one-fourth hours. 

—Fannie H. Williams, Mrs. J. H. Walker 

Sour Cream—One egg broken in measuring cup, fill cup with thick sour cream; 
one-half teaspoon soda, one cup sugar, beat thoroughly; one and one-half cups 
flour, pinch of salt; flavoring, vanilla, lemon, almond or spices. Bake in loaf. For 


a layer cake add another egg. —Mrs. F. C. Rowland 


Sour Cream—One cup sour cream, one-fourth teaspoon soda, pinch salt, one 
cup sugar, two cups sifted flour (sift before measuring), two teaspoons baking pow- 
der, four eggs, vanilla. Mix sour cream, soda and salt, add sugar, flour and baking 
powder, then well beaten eggs, vanilla. Bake in two layers.—Mrs. Geo. H. Goodwin 


Spice—Two eggs, whites of one, two cups sugar (one white and one brown), one 
cup sour milk, one-half cup butter, two and one-half cups pastry flour, one teaspoon 
soda, one teaspoon allspice, two teaspoons cinnamon, one-half teaspoon cloves, one- 
half grated nutmeg. | —Mrs. Leroy Hall 


Spice—One cup butter, one and one-half cups sugar, three cups flour, four eggs, 
one cup currants, one cup raisins (chopped), one cup nuts (broken), one teaspoon 
nutmeg, one teaspoon cinnamon, one teaspoon cloves, one-fourth pound citron (cut 
fine), one cup buttermilk or sour cream. Cream butter and sugar. Rinse currants 
in boiling water, put into sieve and let dry over night. Mix currants, raisins, nuts and 
citron with one cup flour, add beaten yolks to creamed sugar and butter. Add one 
teaspoon soda to one cup buttermilk; let stand five minutes or while preparing other 
things, then add alternating flour and milk. Sift flour and spices together. Add the 
raisins and flour, last fold in egg whites. Bake in slow oven with a pan of water and 


cover with paper. —Mrs. Harold Wahlberg 


Picnic Spice—Two-thirds cup shortening, two cups brown sugar, two cups 
water, two cups seeded raisins, one teaspoon salt, one teaspoon powdered cloves, one- 
half teaspoon nutmeg, two teaspoons soda, four cups flour, one teaspoon baking pow- 

der, one and one-half cups chopped nut meats. Put shortening, sugar, water, raisins, 
salt and spices in saucepan and boil three minutes. Cool and when cold add flour, 
soda and baking powder sifted together. Add nut meats; mix. Turn into greased 
and floured tin and bake in slow oven one and one-half hours. One-half cup each fig 
jam and peanut butter may be added if desired.) —Mrs. F. H. Fowler 


Sponge Cake With Cream Filling—Six egg yolks beaten until thick and light 
colored; gradually beat in one cup granulated sugar, add one-half cup boiling water, 
flavor with one teaspoon lemon extract and gradually beat in one and one-half cups 
cake flour into which has been sifted two teaspoons baking powder. Bake in two 
layers in moderate oven. Put layers together with cream filling and ice top with cara- 
mel icing. CREAM FILLING: Mix seven-eighths cup sugar with one-third cup 
flour and one-eighth teaspoon salt; beat two eggs and stir into above mixture. Scald 
two cups milk in double boiler and add first mixture, stirring constantly until thick. 
Cool and flavor with one teaspoon vanilla. CARAMEL ICING: Cook two and one- 
half cups light brown sugar, one and one-fourth cups cream until a soft ball is formed 
when tried in cold water. Just before removing from fire add one tablespoon butter 


t illa. Beat until stiff enough to spread on cake. 
and one teaspoon van she Wilke 
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Sponge—Three eggs beaten five minutes; add one and one-half cups sugar and 
beat five minutes longer; one-half cup cold water, one and three-fourths cups sifted 
flour, pinch of salt, two even teaspoons baking powder, one teaspoon lemon extract; 
beat five minutes more. Bake in very slow oven about 45 minutes. 

—Mrs. C. S. Crookshank 

Sponge—Four eggs, one cup sugar, one cup flour, pinch of salt, juice of one-half 
orange. Beat whites stiff, add one-half cup sugar gradually; beat yolks, adding re- 
maining one-half cup sugar. Fold together, adding alternately orange juice and flour 
folded in. Bake in slow oven one hour. —Mrs. W. W. Crosier 


Sponge Cake Using Yolks of Eggs Only—Nine egg yolks beaten thick, one 
and one-half cups sugar beaten with yolks; add slowly three-fourths cup boiling water, 
beating meanwhile, then add two teaspoons baking powder to two and one-fourth cups 
sifted Swans Down flour, add one teaspoon lemon extract. Bake in a moderate oven 
50 minutes. Bake in a large funnel pan. Grease pan a little only on bottom. Let 
hang in pan upside down until cold. —Mrs. J. B. Kester 


Cream Sponge—Two eggs beaten very light, one cup sugar, one cup flour be- 
fore sifted, one teaspoon cream tartar, one-half teaspoon soda, one-half cup milk 
boiled with one teaspoon butter, added hot. Bake in moderate oven. 

—Mrs. H. C. Humphrey 

Fruited Sponge—One-half envelope Knox Sparkling gelatine, one-half cup cold 
water, one cup sugar, two cups grated pineapple, one cup thick cream. Cook pine- 
apple and sugar until thick and set aside to cool. Soak gelatine in cold water five 
minutes and let stand over boiling water until dissolved. When cool, add io stiffly 
whipped cream, and beat into pineapple. Hollow out center of sponge cake or an 
angel food and fill with above paste. Cover whole cake with frosting. 

—Mrs. R. C. Smedley 

Hot Water Sponge—One and one-half cups powdered sugar or one and one- 
fourth cups granulated sugar, four eggs, one and one-half cups flour, two small tea- 
spoons baking powder, four tablespoons boiling water, pinch of salt. Cream yolks 
and sugar thoroughly; add beaten whites, then flour; stir well. Stir in boiling water. 
Bake in an ungreased tin. —Mrs. John L. Wheeler 


Quick Sponge—tTwo eggs, one cup sugar, one cup flour, one-half cup hot water, 
one teaspoon baking powder; mix with egg beater. ICING: One cup powdered 
sugar, two tablespoons hot coffee, one teaspoon cocoa, one inch square butter. 

—Edith M. Brown 

Strawberry Jam (Original)—(Used successfully many years.) One cup 
brown sugar, one cup butter, three eggs, one cup strawberry jam, three-fourths cup 
coffee, one teaspoon cinnamon, one teaspoon nutmeg, one-half teaspoon cloves, three 
cups flour, one-fourth cup sour milk, one level teaspoon soda. Mix sugar and butter, 
add eggs one at a time and heat well each time; add spices and jam; alternately beat 
in flour and coffee. After this is well beaten, add one-fourth cup sour milk into which 
teaspoon soda has been beaten; beat well. This makes a large cake and should be 
baked in a large tin. Have oven hot, before putting in cake; turn down gas for mod- 
erately low oven when putting in cake, and bake for about one hour. If icing is de- 
sired, use following recipe: Two cups pulverized sugar, two tablespoons Baker’s 
cocoa, one heaping tablespoon butter, two tablespoons hot milk, one egg white, one 
teaspoon vanilla extract. Roll sugar till free from lumps, mix in cocoa, melt butter 
heat milk and make a cream with the sugar and cocoa, whip in the egg white which 
has been beaten until stiff, add one teaspoon vanilla extract. —Mrs. W. L. Salisbury 
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Velvet Sponge—Two eggs beaten very light; beat in one cup sugar, one-half 
cup flour, next one-half cup flour sifted with teaspoon baking powder, lastly one-half 
cup boiling water, adding very gradually. Flavor with lemon. Bake in buttered tin. 
Batter will seem thin, but should be baked in hot oven. —Mrs. Belle Dobson 


Sunshine—Whites of seven eggs, yolks of five, one cup granulated sugar, three- 
fourths cup flour, one level teaspoon cream tartar, pinch salt, three-fourths teaspoon 
vanilla. Sift flour four or five times, measure, set aside; sift sugar, measure, set 
aside. Add salt to whites, beat in large platter until half stiff, add cream tartar, finish 
beating until very stiff, fold in sugar, then yolks that have been beaten until very stiff, 
fold in flour, last vanilla. Put in pan and in oven at once. Bake 40 minutes. 


—Mrs. Waldo Winslow 


Golden Sunshine—F our eggs, one cup sugar, four tablespoons cold water, one 
cup flour, one and one-half teaspoon baking powder, one-fourth teaspoon salt, one 
and one-half tablespoons cornstarch, one teaspoon lemon extract. Separate eggs and 
beat yolks until thick; add sugar gradually; add water and mix thoroughly. Sift 
flour, baking powder, salt and cornstarch together and add to first mixture; beat well, 
add extract, then the stiffly beaten egg whites. Bake in tube pan slowly for one hour. 

—Mrs. James Clark, Mrs. W. E. Hennion 


Boiled Sunshine—Separate six eggs, beat yolks with grated rind and juice of 
one lemon. Boil together until they hair, one and one-half cups sugar and three- 
fourths cup water. Combine with yolks, then pour into beaten whites and beat slowly 
for five minutes. Measure one cup flour before sifting, and after sifting fold into 
egg mixture. Bake 45 minutes in very slow oven, increasing heat as cake rises. Do 
not grease pan—sift only with flour. Allow cake to cool in pan, inverted. 

—Mrs. Belle Dobson 

Tilden—Two cups powdered sugar, one cup butter, one cup milk, four eggs, 
one-fourth cup cornstarch, three cups flour, two teaspoons baking powder, vanilla. 
Cream butter and sugar. Add yolks of eggs, beaten, then milk. Mix dry ingredients 
together; add, alternating with whites of eggs, well beaten. This can be used as a 
layer, loaf or small cakes. —Mrs. George S. Briggs 


Tutti Frutti—One-half cup butter, one cup sugar, three eggs, one teaspoon soda, 
one cup raisins (through food chopper), one cup sour milk, one cup walnuts 
(chopped), one square bitter chocolate (melted), one and one-half cups flour. Cream 
one-half cup butter, add one cup sugar and cream thoroughly, then egg yolks well 
beaten, one cup sour milk, one teaspoon soda in one and one-half cups flour, one cup 
chopped raisins, one cup walnuts (chopped), and one square melted bitter chocolate 
and egg whites beaten stiff. Bake in moderate oven 20 to 30 minutes. 


—Mrs. H. A. Gardner 


Tutti-Frutti (Original)—One-half cup Crisco, one cup sugar, two cups flour, 
three level teaspoons baking powder, three egg whites, two-thirds cup milk, one-half 
teaspoon lemon extract, one-half teaspoon orange extract, one small slice glazed pine- 
apple, i0c worth glazed cherries, one glazed apricot or other small fruit, several 
pieces orange rind from orange marmalade. Cream butter and sugar; add milk and 
flour (sifted three or four times) alternately and in small quantities, beating well 
each time; add the flavorings; fold in whites of eggs, which have been beaten stiff. 
Cut with a knife as fine as possible the glazed fruits and stir in batter. (Do not run 
fruits through grinder). Bake in a loaf or chimney pan. Cover with boiled icing, 
flavored with one-half teaspoon lemon flavoring and one-half teaspoon orange flavor- 
ing. Dot top of cake with pieces of candied cherries. —Mrs. W. L. Salisbury 
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Twentieth Century—One cup sugar, one tablespoon lard, one cup raisins, one 
teaspoon soda, one cup liquid, one-half teaspoon each cinnamon, nutmeg and cloves, 
yolk of one egg, two cups flour, one teaspoon baking powder. Cook raisins 20 min- 
utes with enough water to have one cup liquid when done; pour liquid in cup, add 
soda and lard while hot; when cool add sugar, flour and spices, then egg and a pinch 
of salt. Bake in a loaf 45 minutes. Use white of egg and three-fourths cup sugar for 
icing and flavor with lemon. —Mrs. Edwin C. Nelson 


Velvet—Cream one and one-half cups sugar and one-half cup butter, add one 
egg, one tablespoon molasses, one cup sour milk, one teaspoon soda, two cups sifted 
flour, one-half cup raisins, one teaspoon cinnamon, one-half teaspoon cloves, one-half 
teaspoon ginger, one-fourth teaspoon nutmeg. Bake in layers. Fruit, powdered sugar 
and butter filling. —Mrs. H. C. Wiley 


Walnut—Two cups dark brown sugar creamed with one-half cup butter, one cup 
sour milk, two cups flour (after sifting), one teaspoon cloves, one teaspoon cinnamon, 
one teaspoon soda (either in milk or flour), two cups English walnuts (chopped 
rather fine), one cup raisins (stoned and chopped). (Good plan is to put nuts and 
raisins through grinder together and then rub well with two tablespoons flour and 
one-fourth teaspoon salt.) The yolks of five or three whole eggs (do not beat sep- 
arately). Bake in two layers. White icing. —Mrs. W. L. Deimling 


White—One and one-half cups granulated sugar, one-fourth cup butter or part 
Snowdrift, two and one-half cups Swans Down flour (measure after sifting four 
times), one cup cold water. After flour is in beat five minutes. Add beaten whites of 
four eggs, sprinkle two round teaspoons baking powder over top, vanilla to taste. 
Should be a thin batter. —Mrs. Stephen Ross 


White—One cup butter, three cups sugar, five cups flour, one cup milk, six tea- 
spoons baking powder sifted in flour three times. Cream sugar and butter, then add 
milk and flour alternately, fold in whites of six eggs beaten stiff, flavor with almond 
extract. Bake in four layers and put together with white icing or frosting. 


—AMrs. E. A. Noe 


White Layer—One cup butter, two cups sugar, five eggs (separated), one cup 
milk, four teaspoons Royal baking powder, four cups flour, one-half teaspoon salt. 
Beat shortening and sugar to a light cream; separate eggs, beat yolks well and add 
slowly to sugar and shortening; add milk very slowly, stirring all the time with wooden 
spoon; beat whites of eggs until stiff and add half; sift flour three times with baking 
powder and salt and add rest of beaten egg white and rest of flour. Line four tins or 
one square cake pan, 12x14, with oiled paper—do not grease. Put mixture on and 
spread smooth. Bake in moderate oven 25 to 30 minutes. WHITE FROSTING: A 
few almonds, two level cups sugar, one cup water, two egg whites, one teaspoon vanilla, 
one-half level teaspoon baking powder. Blanch, shred and brown a few almonds. Put 
sugar and water into a pan and boil until it forms a soft ball. Pour syrup gradually 
while beating constantly, on whites of eggs beaten with baking powder until stiff, but 
not dry. Add vanilla and continue beating until cool. Spread on cake and sprinkle 
with prepared almonds. —Mrs. Charles Spicer 


Aunt Emily’s White—One and one-half cups sugar, one-half cup Crisco, cream 
well; one cup water, pinch salt, three cups flour, three teaspoons baking powder, 
whites of three eggs (beaten stiff), flavoring. —Mrs. Elmer Bowers 
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Wonder—One-half cup butter, one and one-half cups powdered sugar, one-half 
cup milk, two cups pastry flour, two level teaspoons baking powder, one teaspoon 
vanilla, whites of six eggs. Cream butter and sugar, add alternately milk and flour, 
baking powder sifted with flour; add vanilla, lastly fold in beaten whites. Bake in 
three buttered layer tins 20 minutes in moderate oven. FILLING AND ICING: Boil 
one and one-half cups granulated sugar with one-half cup water until it forms soft 
ball in water, add slowly to two beaten egg whites, beating continually until cool, add 
one-third cup cut raisins, one-half cup nuts, one-third cut figs, one-third teaspoon 
vanilla. Spread between layers and on top and sides of cake—Mrs. W. V. Whitson 


Worcester Pound—One cup butter, two cups sugar, four eggs, three cups pastry 
flour, one-fourth teaspoon salt, one teaspoon cream of tartar, one-half teaspoon: soda, 
one-half cup milk, one teaspoon vanilla, one-fourth teaspoon mace. Cream butter 
and sugar until very light, then add the yolks beaten until thick and lemon colored; 
beat again. Mix and sift together flour, salt, cream of tartar and soda. Add to first 
mixture alternately with milk. Beat well, add vanilla and mace, and last fold in 
whites of eggs stiffly beaten. Bake in greased and floured tube cake pan at 350 degrees 
F. 45 minutes. —Mary P. Matthews 


World’s Fair—One cup sugar, one-half cup butter, one-half cup sweet milk, 
one and one-half cups Swansdown flour, three eggs, two teaspoons baking powder, 
three large tablespoons Ghiradelli’s sweet ground chocolate, three tablespoons sugar 
dissolved in two tablespoons scalded milk. Cool. Cream butter and sugar, beat eggs 
well, add butter and sugar, also chocolate mixture, milk, flour, one teaspoon vanilla. 
Bake in three layers. FILLING: One-fourth pound butter creamed with one package 
powdered sugar, add enough milk or cream to make right consistency to spread, add 
one and one-half cups ground walnuts, one-half teaspoon vanilla—Mrs. E. L. Madden 


ICINGS AND FROSTINGS 


Boiled Frosting—Put in double boiler one egg white, four tablespoons cold 
water, one cup sugar, either brown or white. Have boiling water in lower part; put 
over a steady low flame and beat with beater seven minutes by clock; take from fire, 
beat till cool, spread on cake. —Mrs. Jack Backus 


Cherry Icing—One small bottle maraschino cherries chopped in juice, enough 
powdered sugar to thicken and spread evenly over cake. Good for angel food cake. 

—Mrs. Hugh Shields 

Chocolate Butter Ieing—Yolk of one egg, three cups powdered sugar, one-half 

cup butter, four tablespoons grated chocolate, four tablespoons hot coffee. Cream 

butter and sugar, add egg yolk, dissolve chocolate in hot coffee and when cool add to 

sugar, butter and egg. Spread between layers of cake and also over top and sides. 

—Mrs. Victor Montgomery 

Chocolate Cream Frosting—Two a scant cup sugar add three tablespoons 

Dutch cocoa and mix thoroughly; add one cup whipping cream and one-half teaspoon 

vanilla extract. Stir until well blended; cover and stand for one hour or longer. 


When ready to serve, beat with Dover beater until firm and use for filling and frosting 
for cake. —Mrs. O. L. Halsell 


Chocolate Cream Filling—Boil one and one-half cups sugar and one-half cup 
cream together until it makes a soft ball in water—do not stir. Just before removing 
from fire add a pinch of cream of tartar. Let stand until nearly cool, add vanilla and 
beat until creamy. Spread on cake. Melt plain bitter chocolate and spread on top 
after cream filling has hardened. | —Katherine Rowland 
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Chocolate Icing—One square Baker’s unsweetened chocolate melted over hot: 
water, four tablespoons boiling coffee, one tablespoon butter, two cups powdered 
sugar added slowly; stir in one-half teaspoon vanilla. If too thick, add coffee. In- 


stead of coffee and chocolate you may use four tablespoons cream and shredded cocoa- 
nut. —Mrs. Martha A. Wiseman 


Cocoanut Marshmallow Filling and Frosting—(Fine on chocolate cake.) 
Put one cup sugar, three tablespoons water, white of one egg in top of double boiler. 
While the water in lower vessel boils, rapidly beat mixture steadily for seven minutes, 
using Dover beater. Remove from heat, add one-half teaspoon vanilla, one-half cup 
marshmallow creme, and one-half cup Dromedary cocoanut and beat with a large 
spoon until right consistency to spread. Sprinkle more cocoanut over top of cake 
after you have iced it. —Marie Beisel 


Delicious Frosting—One and one-half cups powdered sugar, two tablespoons 
melted butter, two tablespoons cream, two tablespoons marshmallow. Roll the sugar 
until fine, add melted butter, cream and marshmallow whip; beat until creamy. If 
marshmallow whip is not available, use a little more butter and cream than specified. 


*__Doris Robbins 


Frosting for Angel Food Cake—One cup fine granulated sugar, one-third cup 
boiling, one egg white, small piece butter and pinch of cream of tartar. Stir sugar 
and water together until sugar is thoroughly dissolved; cover and boil three minutes; 
uncover and continue boiling until syrup will form a soft ball in cold water. Add 
butter just before removing from fire. Pour syrup very slowly over stiffly beaten 
egg whites, beating constantly. Add cream of tartar and beat until right consistency 
to spread. Flavor to taste. —Mrs. R. E. Coulter 


Grapefruit Icing—To each layer allow one tablespoon grapefruit juice, one 
saltspoon salt and one-half cup (packed firm) confectioner’s sugar rolled fine. 


—Mrs. O. L. Halsell 


Hawaiian Filling—One cup granulated sugar, one can grated pineapple, white 
of one egg. Put sugar in saucepan with four tablespoons pineapple juice. Cook 
until it threads. In the meantime drain all remaining liquid possible away from the 
pineapple and also beat egg white until stiff. Pour boiling syrup over white of the 
egg, beating while pouring; continue beating until stiff; add drained fruit. 

—Marie Beisel 


Homemade Syrup Icing—Melt one cup white sugar over slow fire, stirring 
constantly to prevent burning. When it is liquified and a very delicate brown, pour 
in one cup water. Melt again, and boil until thick as desired. Proceed in same way 
to make a maple boiled icing. When it threads pour over stiffly beaten egg white, 
and beat until stiff enough to spread. —Mrs. Robert M. Simon 


Icing (Original)—Two cups granulated sugar, unbeaten whites of two eggs, 
two tablespoons hot water. Place in double boiler and cook for eight minutes, beat- 
ing continuously with Dover beater. Remove from fire and flavor. 


—Mrs. D. A. Harwood 


Mocha Frosting for Fig Jam Cake—Butter size of walnut, cream well, adding 
a little powdered sugar to start; add to this a little cold coffee, then more powdered 
sugar (two cups powdered sugar will ice one layer cake well). Alternately add cof- 
fee and powdered sugar until you have the amount of icing. -——Mrs. A. N. Zerman 
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Meringue Icing—Part I: One and one-half cups granulated sugar, one-half cup 
water. Part II: Two egg whites, two tablespoons granulated sugar, one-half teaspoon 
baking powder. Part III: One egg white, two drops rose water. Make syrup of 
sugar and water in Part I that will crack or be brittle when dropped in water. Whip 
the egg whites in Part II until stiff, add the sugar, whip again, then whip in baking 
powder. This should be done by the time the syrup is finished. Gradually beat in 
the syrup until it is entirely taken up and the mixture holds its shape when lifted 
upon egg whip. Add the egg white (unbeaten) and rose water in Part III, beating it 
in thoroughly with egg beater. In using the icing, spread a thin coating over the 
sides and top of cake to keep cake from crumming, then pour quantity on top of cake, 
allowing to run over edges; the sides can then be heavily coated. —Mrs. John Knox 


Mocha Filling—One-fourth cup melted butter, three cups powdered sugar, two 
tablespoons very strong coffee, one teaspoon vanilla, three tablespoons ground choco- 
late if wanted. Beat well and spread between layers and on top of cake. 

—Alice H. Harris 


Mocha Frosting—One-half cup Crisco or butter, one and one-half cups sifted 
confectioner’s sugar, one-fourth teaspoon salt, one-fourth cup coffee. Cream shorten- 
ing, beat in sugar gradually, add salt and beat in coffee slowly. A square of choco- 
late may be added with coffee. —Mrs. H. A. Gardner 


Never Fail Chocolate Icing—One whole egg, one and one-half cup powdered 
sugar, one and one-half squares Baker’s unsweetened chocolate, one tablespoon thick 
cream or Borden’s milk. Put all together in saucepan, beat well. Cook over hot 
water until thick. —Mrs. W. E. Hennion 


Orange Frosting—Grate rind one orange, one-half teaspoon lemon juice, one 
tablespoon orange juice; stand 15 minutes. Add to above one yolk slightly beaten. 
Stir in powdered sugar until right consistency to spread. —Mrs. H. A. Stryker 
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COOKIES AND DOUGHNUTS 


Almond Icebox Cookies—One cup butter, one cup lard, one cup white sugar, 
one cup brown sugar, one-half teaspoon salt, two teaspoons soda, four cups flour, one 
cup almonds (blanched and shredded), one teaspoon vanilla, three eggs. Mix all 
together at night, adding more flour if necessary; knead and form in long rolls; stand 
in icebox over night. In morning cut in very thin slices and bake in a quick oven. All 
butter may be used. —Mrs. Hawley J. Selway 


Apple Sauce Cookies—One-half cup Crisco, two and one-half cups flour, one 
teaspoon soda, one teaspoon baking powder, one cup sugar, one teaspoon cinnamon, 
one teaspoon cloves, one cup chopped nuts, one cup apple sauce, one cup raisins, one- 
half teaspoon (scant) salt. —Mrs. J. H. Metzgar 


Billy Goats—One and one-half cups brown sugar, one cup butter, three well 
beaten eggs, one pound chopped English walnuts, one pound chdpped dates, one 
tablespoon ground cinnamon, one teaspoon soda in a little hot water, salt, vanilla, 
two and one-half cups flour. Make in small pats with hands. Do not roll. 

—Mrs. J. W. Norton 

Brownies—One-half cup butter, one cup sugar, two eggs, two-thirds cup flour, 
one teaspoon baking powder, one cup nuts, pinch salt, two squares unsweetened choco- 
late, melted. Cream butter and sugar, add chocolate and flour, then well beaten whites. 
Bake slowly one-half hour. 

—Mrs. F. H. Cloyes, Mrs. A. B. Rousselle, Mrs. Fred Humiston 

Brown Sugar Cookies—One cup brown sugar mixed thoroughly with one well 
beaten ege; add five tablespoons flour and one cup chopped nut meats. This should 
make a very stiff batter. Spread as thin as possible on pans and bake in a moderate 
oven. Cool and cut in squares or strips. —Mrs. S. M. Davis 


Butterscotch Cookies—One and one-fourth cups butter, four cups brown 
sugar, four eggs, five cups flour, one teaspoon soda, one teaspoon cream of tartar, one 
teaspoon vanilla. Mix and leave over night in icebox; roll up and cut very thin with 
a sharp knife and bake in a slow oven. Makes 200 cookies. —Fannie H. Williams 


Cinnamon Drop Cakes—Three cups brown sugar, one scant cup melted short- 
ening, three eggs, pinch of salt, one cup sour milk, one teaspoon soda (dissolved in 
milk), one-half teaspoon nutmeg, four cups flour. Drop one teaspoon batter into one- 
half cup granulated sugar and one teaspoon cinnamon mixed. Bake in moderate oven. 

—Mrs. E. C. Erwin 

Chocolate Cocoanut Cookies—One small can Eagle Brand milk, three-fourths 
pound cocoanut (three small boxes), two squares bitter chocolate (melted). Mix 
well; drop on greased pan and place in moderate oven until firm. —Ruth Rowland 


Christmas “Pepper-Nuts”—One and one-half cups flour, one teaspoon baking 
powder, one teaspoon each cinnamon, nutmeg and cloves, one-eighth teaspoon white 
pepper, four eggs, one pound powdered sugar, one-fourth cup shortening, one cup 
chopped nuts. Sift flour, baking powder and spices. Cream eggs and sugar.; add 
butter, flour mixture and nuts. Form in small balls, place one inch apart on oil bak- 
ing sheet in 400-degree oven eight to ten minutes. Dredge with powdered sugar when 
cold. May be made a week or two in advance. —Mrs. W. W. Anderson 
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Cocoanut Cakes—One can Eagle Brand milk, one pound cocoanut. Mix and 
drop on buttered pan. Bake in slow oven. —Mrs. P. F. Schrock 


Cocoanut Drop Cakes—One-third cup shortening, one cup sugar, two eggs, one 
cup milk, two teaspoons baking powder, pinch salt, two cups flour, one cup shredded 
cocoanut, one teaspoon vanilla. Drop by spoons on buttered pan. Bake at 400. 

—Mrs. A. H. Theal 

Cookies—Two eggs, two cups sugar, three-fourths cup Crisco or substitute, one 
tablespoon butter, two tablespoons sour cream or milk. If Crisco is used, use one-half 
teaspoon salt, one level teaspoon soda in cream, one teaspoon each nutmeg and vanilla, 
three and one-half cups flour. Sift nutmeg in flour. After mixing cookies, let dough 
stand three or four hours; roll, cut and bake. —Mrs. Howard Wassum 


Cream Cakes—Fixe eggs, one cup sugar, one cup flour, juice and grated rind 
of one-half lemon. Beat egg yolks well; add sugar and beat again; then add lemon 
and whites of eggs beaten stiff; add flour last, fold in. Bake in small muffin pans. 
Serve with whipped cream, surround with fresh strawberries in powdered sugar. 

-—Mrs. W. E. Hennion 

Date Cakes—Cream one and one-half cups brown sugar with one cup shorten- 
ing, add two beaten eggs, one teaspoon vanilla, one teaspoon cream of tartar, one tea- 
spoon soda in a little water, three cups flour, two and one-half cups rolled oats. Roll 
into thin sheet and spread one-half with paste made of one pound shredded dates, 
three tablespoons water and two teaspoons sugar cooked to spread. Fold the other 
half over, cut in squares and cook in medium oven. Fig jam is delicious instead of 
date paste. —Mrs. J. Edmund Snow 


Date Kisses—Two egg whites, one cup powdered sugar, one cup chopped nuts, 
one cup chopped dates. Beat egg whites stiff and add ingredients in order given. 
Bake in a slow oven. Makes two and one-half dozen. —Mrs. J. Russell Bruff 


Date Slabs—Beat one egg light, add pinch salt, pinch soda, one cup light brown 
sugar, six level teaspoons sifted flour mixed with one-half cup chopped walnuts and 
one-third cup finely chopped dates, one-half cup cocoanut. Makes a mixture that 
spreads thinly on a greased baking pan. Bake in a moderately slow oven and cut in®¥ 
slabs when baked. —Mrs. Otto Haan 


Drop Cakes—One and one-half cups sugar, one-half cup butter, three egg whites, 
two and one-half cups cake flour, one cup milk, three teaspoons baking powder. Bake 
in moderate oven in gem pans. Use chocolate icing. Makes two dozen. 

—Mrs. W. W. George 

Drop Cookies—One and one-half cups brown sugar, one cup butter, three cups 
flour, three eggs, one teaspoon cinnamon, one teaspoon soda dissolved in a little warm 
water, one pound English Walnuts (broken up), one and one-half cups stoned raisins 
(chopped). Mix well, drop on unbuttered tins from teaspoon, and bake. 

—Jennie B. Lasby 

Drop Cookies— (Better known as “Snickerdoodles.”) Cream two cups sugar 
with two-thirds cup shortening, add one-half teaspoon salt, two well beaten eggs, one 
cup sweet milk, four cups flour sifted with two heaping teaspoons baking powder, one 
teaspoon vanilla; add one cup chopped raisins (floured), one cup chopped walnuts 
or peanuts; or divide dough after raisins are added and put two-thirds cup chopped 
walnuts in half and two-thirds cup chopped peanuts in other half.—Mrs. L. F. Moulton 


Flax Seed Cookies—One-half cup brown sugar, one-half cup shortening, two 
cups flour (use half whole-wheat), one-half cup milk, one tablespoon bran. one and 
one-half teaspoons baking powder, two tablespoons flaxseed. _—Mrs. Elmer Bowers 


120 EBELL COOK BOOK 


Filled Cookies—One and one-half cups chopped raisins, one-half cup sugar, 
one tablespoon flour, one-half cup water. Cook until mixture thickens, and when 
cool place between two pieces of the following cookie dough: One egg, one cup sugar, * 
one-half cup butter, one-half cup milk, three and on-half cups flour, two rounding tea- 
spoons cream of tartar and one rounding teaspoon soda. —Mrs. E. B. Sprague 


Fruit Cookies—Two cups brown sugar, two cups butter or substitute, three eggs, 
one teaspoon cinnamon, one teaspoon vanilla, one teaspoon soda dissolved in a little 
boiling water, one-half cup each raisins, currants and nuts, flour to make a stiff dough. 


—Mrs. J. Russell Bruff 


Hermit Cookies—Two eggs, one-half cup butter, one teaspoon soda dissolved 
in three tablespoons sweet milk, one-half teaspoon cloves, two teaspoons nutmeg, one 
and one-half cups white sugar, one cup currants, two teaspoons cinnamon, flour to 


make hard. —AMrs. P. A. Robinson 


Hull House Cookies—One cup butter, one and one-half cups sugar, three cups 
flour, three eggs, one teaspoon soda, two tablespoons molasses, one teaspoon cinnamon, 
one-half teaspoon ginger, one-half teaspoon cloves, three tablespoons hot water, one 
and one-half cups nuts, one and one-half pounds dates, vanilla——Mrs. Fred H. Zaiser 


Ieebox Cookies—Two cups brown sugar, one scant cup shortening, one cup 
chopped nuts and raisins, two eggs, four cups flour to which add one teaspoon each 
cream of tartar and soda; one teaspoon vanilla. Make in loaf, put in icebox, and next 
morning cut very thin and bake. —Mrs. H. W. Witman 


Indians—Two tablespoons cocoa or two squares chocolate, one-half cup shorten- 
ing, two eggs, one cup sugar, one cup chopped walnuts, one-half cup flour, one tea- 
spoon vanilla. Mix chocolate and shortening, melted; beat eggs, add sugar, mix well; 
add flour, nuts and vanilla. Spread in 9x9-inch pan about one-half inch thick, bake 
in moderate oven 15 minutes, cut in squares while hot. Katharene M. Reyburn 


Jumbles—Two eggs, one cup brown sugar, five tablespoons flour, one-half tea- 
spoon baking powder, one cup walnuts. Beat eggs until light, mix with sugar, add 
baking powder and flour sifted together, then walnuts lightly dredged with flour. 
Bake in slow oven. —Mrs. Leonard G. Swales 


Kookies for Kiddies (Original )—One cup each seedless raisins, seeded dates, 
roasted peanuts, walnuts, put through food chopper; two cups sugar, three eggs 
(whites beaten separately), one-half cup sweet milk, one cup bran crumbles, two cups 
white flour, one teaspoon cinnamon, one-half teaspoon cloves, two heaping teaspoons 
baking powder. Use inverted dripping pan to bake them on, dropping dough size 
of English walnut one inch apart. —Florence D. Hawkenson 


Kisses—Whites of four eggs, one and one-fourth cups sugar. Chill eggs before 
beating and beat with Dover eggbeater 30 minutes. Sift sugar and gradually fold in 
whites of eggs. Drop in paraffine pans, bake slowly one hour until light brown. Fill 
with whipped cream before serving. —Mrs. Wm. M. Smart 


Kisses—Whites of two eggs, one cup sugar, one-half level teaspoon cream tar- 
tar, one teaspoon vanilla, one cup nuts. Beat eggs stiff, add sugar and beat 30 minutes. 
Bake on pasteboard about 20 minutes in very slow oven. —Mrs. Ridley C. Smith 


Kisses—Whites of six eggs beaten very stiff, add two teaspoons vinegar. Grad- 
ually add two cups granulated sugar. Beat 15 minutes and bake about one hour in 
very slow oven. The mixture is stiff enough to mold into shapes desired with a spoon, 
and will make 15 individual servings. —Mrs. Bruce E. Monroe 
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Macaroons—One cup corn flakes, one-half cup sugar, one-half cup shredded 
cocoanut, pinch of salt. Mix dry ingredients, stir in beaten whites of two eggs. Drop 
on tins and bake 15 minutes in medium oven. —Mrs, J. C. Lamb 


Corn Flakes Macaroons—Two eggs (unbeaten), one cup sugar, one cup nut 
meats, one cup cocoanuts, four cups corn flakes. Drop in spoonfuls on oiled tin and 
bake 30 minutes in slow oven. —Mrs. J. W. Van Cleave 


Date Macaroons—Beaten whites of two eggs, one cup powdered sugar, one cup 
cut walnuts, one cup dates (cut with scissors). Very stiff. Drop from spoon and 
bake in moderate oven. —Ada M. O’Brien 


English Walnut Macaroons (Original)—One pound ground nuts, one pound 
powdered sugar, four large egg whites. Beat whites of eggs stiff and dry, adding a 
pinch of salt. Beat in powdered sugar and ground nuts. Drop from teaspoon on but- 
tered sheet and bake in slow oven (240 to 250 degrees) for 20 to 30 minutes. Cool 
before removing from pan. —Mrs. John Wehrly 


Marguerites—Two eggs, one cup sugar (one-half brown, one-half white), one 
cup flour, one-fourth teaspoon baking powder, one pinch salt, one cup chopped wal- 
nut meats, one-half teaspoon vanilla. Beat eggs, add sugar, vanilla, salt, baking pow- 
der, flour and walnut meats. Drop by small teaspoons on buttered cake tin and bake 
in quick oven. If they spread too much, add flour. —Justine Whitney 


Nut Sheet—Two eggs unbeaten, one cup flour, one cup brown sugar, one tea- 
spoon baking powder, one cup walnuts. Mix well. Spread rather thin in shallow 
pan. Bake in moderate oven. Cut in squares. —Ruth Rowland 


Oatmeal Cookies—One-half cup butter, one-half cup lard, one cup sugar, two 
cups rolled oats (dry), one-half cup raisins, one-half cup pecans or walnuts, four 
tablespoons sour cream, two eggs, one-half teaspoon baking powder, one-half teaspoon 
soda, one teaspoon cinnamon, two cups flour. Drop on greased pan. 


—Mrs. M. D. Clark, Mrs. J, E. Paul, Mrs. L. L. Beeman 


Oatmeal Drop Cakes—One cup Karo, one cup brown sugar, one cup shorten- 
ing, one egg, two cups rolled oats, one cup sifted flour, one-half teaspoon salt, two 
teaspoons baking powder, three-fourth cup seeded raisins. Mix well and drop by 
teaspoonfuls on greased baking sheet one inch apart. Bake in moderate oven about 
15 minutes, or until delicately browned. —Miss Ida Nay 


Peanut Sponge Cake—Two egg yolks beaten until thick, one cup sugar beaten 
in yolks, one-half cup hot milk, one teaspoon butter in hot milk, one and one-half cups 
flour, two teaspoons baking powder, two egg whites, vanilla. Bake in loaf, then cut 
in 1x2-inch strips. Frost on all sides with one and one-half cups powdered sugar, 
two-thirds cup butter, three tablespoons cream, vanilla. Roll in ground peanuts. 


—Lida E. Crookshank 


Pecan Cakes—Two eggs, one cup brown sugar, one-half cup flour, one-half tea- 
spoon baking powder, one-half teaspoon salt, one cup pecan nuts chopped fine. Bake 
in small muffin pans. —Mrs. A. C. Zaiser, Mrs. R. C. Smedley 


Rocks or Hermits—Two cups brown sugar, one cup butter, three fourths cup 
sour milk or hot water with teaspoon soda dissolved in it, three large cups flour, 
three eggs, one teaspoon cinnamon, three-fourths pound seeded raisins, one cup 
chopped walnuts. Drop from teaspoon on buttered pans; bake in a quick oven. 


—Mrs, J. L. Allen, Mrs. C. V. Davis, Mrs. C. C. Brisco, Mrs. George R. Richardson 


¢} 
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Rolled Wafers—Two beaten eggs, three level tablespoons flour, one cup brown 
sugar, one cup broken walnut meats, one-half teaspoon salt. Drop by spoons on 


greased pan. Roll while hot. —Mrs. F. C. Rowland © 


Scotch Short Bread—Two cups butter, one cup sugar, four cups flour, one 
tablespoon lard, pinch of salt. Cream butter, sugar and lard together, add flour 
gradually and knead until it will not take any more flour. Roll into cakes about one- 
half-inch thick and bake in moderate oven. —Minnie Brownridge 


Spice Cookies (Original)—Two cups sugar, two eggs, one-half cup shorten- 
ing, two-thirds cup milk, one package None Such mincemeat shredded fine, one scant 
tablespoon soda, flour to roll. Makes about six dozen. —Mrs. E. A. Bell 


Sour Cream Cookies—Two eggs, two cups sugar, one cup sour cream, one-half 
cup butter, one teaspoon salt, one-half teaspoon soda, two teaspoons baking powder. 
Sift baking powder with flour three times. Sweeten cream with soda. Use flour 
enough to handle the mixture nicely (about six or seven cups). —Mrs. S. H. Finley 


Sugar Cookies—One cup sugar, three-fourths cup butter, one-half cup sweet 
milk, two eggs, three teaspoons baking powder, pinch salt, essence of cinnamon, nuts 
if desired, flour to roll. Cream sugar and butter, add milk, eggs well beaten, sift 
baking powder and salt with flour. Roll thin, cut, sprinkle with sugar and bake in 
hot oven. —Mrs. M. L. Friend 


Walnut Wafers—One cup brown sugar, one cup walnuts (chopped, not fine), 
two eggs well beaten, three heaping tablespoons flour. Bake on buttered pans. Heap- 
ing teaspoonfuls two inches apart. —Mrs. J. W. Blee 


Walnut Wafers—One-half cup brown sugar, one-half cup white sugar, two 
eggs, one cup flour, one-fourth teaspoon baking powder, pinch salt, one-fourth tea- 
spoon vanilla, one cup walnut meats, one cup raisins. Drop on greased pan with 
teaspoon. —Mrs. Earl Morrow 


Yum-Yums—Two cups brown sugar, three-fourths cup shortening, two eggs, 
two and one-half cups flour, three teaspoons cinnamon, two cups chopped walnut 
meats, one cup raisins, one teaspoon nutmeg, one teaspoon allspice, one-half teaspoon 
salt, one cup sour milk, one teaspoon soda. Cream sugar and butter, beat in eggs, 
add sour milk mixed with soda, add dry ingredients sifted together, walnuts and 
raisins. Drop by spoonfuls on greased pan and bake in moderate oven. 

—Mrs. Frederick Eley 


Yum-Yums—tT'wo eggs, two cups sugar, one cup milk, two cups flour, four tea- 
spoons baking powder, one-half teaspoon salt, grind through food chopper two cups 
each dates and nuts. Mix ingredients in order given, sifting dry ingredients together. 
Pour into greased shallow pan and bake in moderate oven 30 minutes. While warm, 


cut into shape desired and roll in powdered sugar. —Mrs. Bruce E. Monroe 
HSS 


Doughnuts—Mix three tablespoons melted butter, one-half cup sugar, add two 
eggs (do not beat), stir into sugar and butter, one-half teaspoon salt, one-half cup 
milk, three cups flour sifted with two heaping teaspoons Royal baking powder (add 
milk and flour alternately), one teaspoon vanilla extract, one teaspoon cinnamon ex- 
tract. Roll on board, pick up once and re-roll. Fry in smoking hot fat. Makes 22. 

—Mrs. R. O. Winckler 

Doughnuts—One cup sugar, one-half cup sweet milk, one cup mashed potatoes, 
two cups flour, two eggs, one tablespoon butter, two teaspoons baking powder, pinch 
of salt and cinnamon. —Mary I. Thomson 
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Doughnuts—One well beaten egg, one cup sugar, one-half teaspoon salt, one 
level teaspoon soda in one-half cup sour cream and one-half cup sour milk, one and 
three-fourths cup flour, well sifted. Do not use any more flour than necessary to roll 
and cut. Fry in deep fat and sprinkle with sugar. This recipe makes two dozen 
doughnuts. —Mrs. Howard Wassum 


Potato Doughnuts—Into one cup hot riced potatoes put three tablespoons 
melted butter, a little salt, one-half teaspoon nutmeg, one and one-fourth cups sugar, 
add three well beaten eggs, three-fourths cup sour milk, half teaspoon soda, about 
four cups flour and three teaspoons baking powder. Roll out and fry in hot lard. 

—Mrs. C. S. Crookshank 


Raised Doughnuts—One pint sweet milk, two eggs, one-half cake compressed 
yeast, scant one-half cup each butter and lard, one cup sugar, one-fourth teaspoon salt, 
one teaspoon nutmeg. Scald milk and stir in flour enough to make a thin batter; when 
lukewarm, add yeast dissolved in one-half cup lukewarm water; let this rise until 
light. (Set about 5 p. m. or earlier). When light, add the sugar, butter, lard and 
two well beaten eggs, salt and flavoring. Work in enough flour to make it as stiff as 
soft biscuit (not too stiff) ; let rise again. When light roll out three-fourths inch thick 
and cut with dougtnut cuter. Let stand until light. Fry in hot lard. When cool, 
powder. —Mrs. John L. Wheeler 
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GINGERBREADS 


Gingerbread—One cup sugar, one cup butter, one cup sour milk, one cup mo- 
lasses, four cups sifted flour, one tablespoon ginger, two teaspoons soda, three eggs. 
Cream butter and sugar. Mix soda with molasses. Add eggs, ginger, flour and milk. 

—Lula Minter 


Gingerbread—One-half cup sugar, one-third cup molasses, one-half cup lard, 
two eggs, three-fourths cup milk, two cups flour, two level teaspoons baking powder, 
one scant teaspoon salt, one-half level teaspoon soda, one-half teaspoon each ginger 
and allspice. Beat eggs, add molasses. Mix lard and sugar, then combine. Sift 
together three times baking powder, flour, salt, soda and spices and add milk. Put 
together and beat thoroughly. Bake in moderate oven (350-400 degrees F.) about 
20 minutes. —Mrs. W. B. Williams 


Soft Gingerbread (To Be Eaten Hot)—One cup molasses, one-half cup boil- 
ing water (added last, very hot), one-fourth cup melted butter, one and one-half cups 
flour, three-fourths teaspoon soda, one teaspoon ginger, one-half teaspoon salt, cloves 
and cinnamon may be added. Serves six persons. —Mrs. J. G. Forman 


Soft Gingerbread—One-half cup sugar, three-fourths cup molasses, one egg, 
one teaspoon ginger, one-fourth teaspoon salt, two tablespoons shortening, one heap- 


ing teaspoon soda. Pour one cup boiling water over all after adding two cups flour. 
—Mrs. Mary F. Heathman 


Ginger Cookies—Two cups brown sugar, two cups lard or other shortening, one 
quart molasses, one pint boiling water, two tablespoons ginger, two teaspoons soda 
dissolved in boiling water, flour enough to mix. Care should be taken not to get 
dough too stiff. Makes large quantity of cookies. —Mrs. Eugene McBurney 


Ginger Drop Cakes—Three eggs, one cup lard, one cup baking molasses, one 
cup brown sugar, one teaspoon each ginger, cinnamon and cloves, one cup raisins, 
one-half cup nuts, one tablespoon soda dissolved in one cup sour milk, five cups flour. 
Drop from tablespoon on greased pan about three inches apart.—Mrs. M. D. Clark 


Grandma’s Ginger Cookies—One cup sugar, one cup molasses, one cup cook- 
ing oil, pinch salt, one egg, one tablespoon vinegar, one tablespoon ginger, one tea- 
spoon soda. Mix together all ingredients except ginger and soda, add flour enough 
to make dough easy to handle. Sift ginger and soda with flour. Roll and cut with 
cookie cutters. —Mrs. A. N. Zerman 


Hard Ginger Cookies—One-half cup butter and one cup molasses heated to- 
gether, add quickly one-half tablespoon soda dissolved in hot water. Let cool and add 
one teaspoon ginger and three cups flour. Roll very thin, mark in squares, bake 
quickly. —Mrs. Robert M. Simon 


“Overnight” Ginger Snaps—Boil for one minute, one cup sugar, two-thirds 
cup butter, one cup molasses, two-thirds cup water, one teaspoon cinnamon, one tea- 
spoon ginger, one-half teaspoon salt. Cool, stir in flour sifted with one tablespoon 
soda, to make a fairly stiff dough. Let stand over night. Add more flour if neces- 
sary and roll very thin. —Mrs. W.W. Anderson 
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DESSERTS 


BAKED, BOILED OR STEAMED 


Baked Apple Dumplings—Pare and slice an apple for each dumpling. Make 
a rich, stiff biscuit dough, roll thin and cut in pieces large enough to hold the sliced 
apple, pinching ends together. Put a quart of water in a pudding or baking dish, one 
cup sugar and small piece butter, cinnamon if liked; let boil on stove. Then place 
dumplings in and bake until crust and apples are done. (I put a little sugar, cinna- 
mon and butter in each dumpling also.) —Mrs. Geo. S. Smith 


Apple Pudding—Two eggs beaten light, one cup sweet milk, one cup bread 
crumbs, one cup chopped tart apples, one cup seeded raisins, one-half cup chopped 
nuts, one cup sugar. Bake until brown and serve with foamy sauce. 

—Mrs. Terry Stephenson 


Red Hot Apples—Peel and core six apples, fill hole with red hot cinnamon 
candy; drop into a syrup made of two cups sugar and two cups water. Boil until 
apples are tender and very red. Serve with whipped cream. —Mrs. W. D. King 


Rose Apples—One-half cup cinnamon drops and one pint water; boil until dis- 
solved. Peel and core eight apples and cook in this until tender. Keep turning all 
the time. When done, take juice, add one cup sugar to make jelly. Pour over apptés 
and top with whipped cream. —Mrs. J. Fred Parsons 


Bread Crumb Steamed Pudding—One pint bread crumbs, one cup molasses, 
one cup raisins, one cup hot water, one cup flour, one cup nuts, one teaspoon cinna- 
mon, one-half teaspoon ginger, one scant teaspoon soda, one egg, one-fourth cup 
butter. Steam two hours. —Grace M. Grigsby 


Blackberry Roll—In a lare shallow pyrex baking dish make a syrup of one cup 
sugar and two cups water. While this is heating make a rich biscuit dough using one 
pint flour, two heaping teaspoons baking powder,one-fourth teaspoon salt, one-half 
cup shortening. Mix with milk, roll thin, cover with blackberries, sprinkle with sugar, 
- roll up and place in syrup. Bake in moderate oven thirty minutes. Slice in six portions 
and serve with sauce from pan. Any fruit may be used, cherries being especially good. 


—Mrs. H. T. Trueblood 


Black Pudding—One and one-half cups sugar, one scant cup butter, creamed; 
four eggs beaten, one cup New Orleans molasses, one cup sour milk, one teaspoon nut- 
meg, two cups flour, one teaspoon soda dissolved in hot water. Steam three hours. 


—Mrs. Robert G. Tuthill 


Blackberry Jam Pudding—Y olks three eggs,one cup sugar, one and one-fourth 
cups flour, three-fourths cups butter, one cup thick jam, one-half cup raisins, one-half 
cup sour milk, one teaspoon soda, one-fourth teaspoon baking powder, one teaspoon 
each cloves, and cinnamon. Bake in slow oven. Beat whites of eggs, add three table- 
spoons granulated sugar and beat until dry. Put on top and brown. Serve with whip- 
ped cream or a good sauce. Keep hot until ready to serve. —Mrs. W.V. Whitson 


Boston Pudding—One cup chopped suet, one cup chopped raisins, one cup 
molasses, one cup sour milk, three cups flour, one teaspoon soda, one teaspoon salt, 
a little mace or nutmeg if liked. Boil two hours. Serve with lemon sauce. 


—Mrs. M. J. Marks 
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Caramel Custard—Part one: Mix one-half cup sugar with one heaping table- 
spoon flour, add one egg beaten. Part Two: One-half cup sugar. Cook until syrup. 
Pour one pint milk in this and stir unti it dissolves. Add Part One and boil until thick. 
Add vanilla. —Mrs. Mac O. Robbins, Mrs. F. E. Bangs 


Caramel Custard—One pint milk, one-half pint whipping cream, four eggs, one 
cup sugar one-half cup hot water, small teaspoon vanilla, one-eighth teaspoon salt, 
one half cup ground nut meats. Caramel Sauce Method: Melt sugar to delicate brown, 
add hot water and simmer five minutes, then cool. Custard: Beat eggs without separat- 
ing, add salt, four tablespoons caramel sauce, vanilla, and milk. Bake as a custard. 
Chill on ice and serve with caramel sauce and whipped cream. Sweetened. Garnish with 
ground nuts. —Mrs. N. A. Beals 


Caramel Pudding—Steam a can of Borden’s Eagle Brand condensed milk for 
three hours. Let cool. Open. Slice down and serve with plain or whipped cream. 
—Mrs. H. E. Yost 
Caramel Pudding—One-half cup brown sugar, butter size of egg, one-half cup 
sweet milk, one cup raisins, one teaspoon cinnamon, one cup flour, two teaspoons 
baking powder. Cream sugar and butter, add milk. Sift flour, baking powder and 
cinnamon. Mix together, then add raisins. DRESSING: one cup brown sugar, two 
cups hot water. Put dressing in pan in which you wish to bake,*then drop dough 
evenly. Bake in slow oven thirty minutes. Serve with the dressing or with whipped 


or ice cream. —Mrs. J. C. Lamb, Mrs. Gene Hoff 


Quick Caramel Pudding—One cup sugar melted until brown; one pint rich 
milk, one egg, one tablespoon flour. Mix thoroughly, then turn mixture into melted 
sugar, and stir until thick and smooth. Serve in sherbet glasses with whipped cream. 

—Mrs. J. A. Smiley 

Brown Sugar Pudding—One-half cup brown sugar, one-halfcup raisins, one 
cup flour, one-third cup milk, one tablespoon melted butter, one teaspoon cinnamon, 
‘two teaspoons baking powder. Mix into pudding batter. DRESSING: One cup brown 
sugar, two cups water. Pour boiling water over sugar, bring to boil in pudding pan. 
Pour pudding batter into center and bake. —Mrs. J. A. Smiley 


Carrot Pudding—One cup grated carrots, one cup grated potato, one cup rais- 
ins, one cup sugar, one cup flour, butter size of egg, one teaspoon soda put into potato, 
one teaspoon each cloves, alspice and cinnamon. Steam two hours. 

Mrs. Eugene McBurney, Mrs. J. A. Ranney 

Sauce for Pudding—One cup sugar, one-half cup butter, one egg, one table- 
spoon vinegar. Mix all ingredients thoroughly, then bring to a boil. Flavor with 
lemon. —Mrs. Eugene McBurney 


Carrot Pudding—One cup grated carots, one cup grated potatoes. Add one tea- 
spoon soda to potatoes. one cup of flour, one cup of sugar, one cup of raisins, one 
cup nuts, fifteen cents worth citron, orange and lemon peel, one cup of suet, one tea- 
spoon cinnamon, one teaspoon grated nutmeg. Steam three hours or if in small cans 
two hours. —Mrs. Mary B. Robertson 


Carrot Pudding—One cup raw potatoes grated, one cup raw carrots grated, 
one heaping cup flour, one cup brown sugar, one-half cup melted shortening or one 
cup chopped suet, one-half cup seeded raisins, one-half cup currants, one-half cup 
walnut meats chopped, one level teaspoon soda, one teaspoon cinnamon, one-fourth 
teaspoon cloves, one-fourth teaspoon salt, one-half teaspoon nutmeg. Put potatoes in 
bowl and add soda, add carrots, shortening, sugar, spices and flour with fruit. Steam 
three hours and serve with both hard and liquid sauce. 


—Alice H. Harris, Mrs. Max Reinhaus 
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Chocolate Roll—Five eggs, one cup sugar, one heaping tablespoon flour, three 
tablespoons cocoa. Beat eggs separately. Beat sugar into yolks until creamy. Add 
flour and cvcoa, then fold in the whites. Spread on a pan twelve inches square. Bake 
in a slow oven twenty-five minutes. Turn out on a damp tea towel, let cool, spread with 
whipped cream, roll like a jelly roll, then cover with chocolate icing or hot chocolate 
sauce. One-half pint cream, three-fourths cup sugar, one-fourth cup chocolate. Boil 
slowly until it thickens a trifle. Let cool before using. —Mrs. J. S. Smart 


Chocolate Roll—Six eggs, one cup powdered sugar, three tablespoons cocoa, 
one tablespoon Swansdown cake flour, one teaspoon baking powder, one teaspoon 
vanilla. Beat egg yolks thoroughly. Sift sugar, flour and cocoa together and beat 
again. To the stiffly beaten whites add the baking powder and fold into the egg yolk 
mixture. Line jelly roll pan with two sheets of oiled paper and bake in a moderate 
oven for twenty minutes. After removing from oven, invert and place on an oiled 
paper to cool. When cool, spread with one-half pint of whipped cream, after adding 
vanilla and sugar. Roll as jelly roll. Frost with one cup powdered sugar, two table- 
spoons cocoa moitened with black coffee, one tablespoon melted butter. Makes a 
lovely dessert to serve at the table. Serves eight. —Mrs. J. A. Prescott 


Chocolate Pudding—One pint milk, three egg yolks, one pint bread crumbs, 
five tablespoons chocolate. Scald milk, add bread crumbs and chocolate. Then add 
one-half cup sugar mixed with the egg yolks. Bake fifteen minutes. Beat the whites of 
eggs with three tablespoons sugar. Spread on top and brown in oven. 

—RMrs. A. B. Rousselle, Mrs. A. M. Gardner 


Steamed Chocolate Pudding—Cream one-fourth cup butter, add gradually 
one-half cup sugar. Add one egg well beaten. Sift two and one-fourth cups flour, four 
an one-half level teaspoons baking powder and one-fourth teaspoons salt. Add to 
mixture alternating with one cup milk. Melt two squares unsweetened chocolate over 
tea kettle, add to mixture. Beat in thoroughly. Put in buttered mold and steam two 
hours. A cup of nuts may be added if desired. Sauce: Cream one-third cup butter, 
add gradually one cup powdered sugar, add gradually two tablespoons milk. Flavor 
with vanilla and lemon extract. —Mrs. Arthur Lyon 


Steamed Chocolate Pudding—One-half cup sugar, one egg, one cup flour, one- 
- half cup milk, one teaspoon melted butter, one teaspoon baking powder, one and 
one-half square melted chocolate, pinch of salt. Steam one hour in greased mold. 
Sauce: Two cups sugar, five tablespoons boiling water. Boil four minutes. Turn in 
beaten white of one egg, beat in the yolk and one-half teaspoon vanilla. 

—Mrs. J. N. Bartholomew 


Cocoa Roll—Five eggs beaten separately, five tablespoons sugar, five tablespoons 
cocoa. Beat yolks, add sugar, cocoa and beaten whites. Bake in shallow tins like jelly 
roll. When baked turn out in a napkin and roll. When cold unroll and spread iwth 
one-half pint sweetened whipped cream. Roll again and spread on top the following: 
Five tablespoons butter creamed (part sweet cream may be used), one and one-half 
cups powdered sugar, three teaspoons cocoa. No flour. —Mrs. Robert G. Tuthill 


Cocoanut Pudding—Soak one-half cup bread crumbs and one-half cup shred- 
ded cocoanut in two cups milk until soft, then mash with a spoon. To this add three 
tablespoons sugar, one-half teaspoon salt, one tablespoon butter or butter substitute, 
one egg yolk, and beat well. Fold in the beaten white of an egg. Pour into greased 
baking dish, set in pan of hot water and bake in a moderate oven about thirty minutes. 
Be careful not to have water in pan boiling as pudding will curdle—Mrs. M. L. Friend 
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Corn Meal Pudding—Bring one pint of milk to a boil, add slowly two table- 
spoons corn meal. Let stand till cool. Add two well beaten eggs, one tablespoon 
butter, one-third cup sugar and a little salt. Put in baking dish and sprinkle a little 
spice over the top. Bake slowly for an hour or until thoroughly set. Serve with 

—Mrs. .C D. Ball 

Cottage Pudding—One cup flour, one heaping tablespoon baking powder, one 
tablespoon butter, one-half cup sugar, one-half cup milk, one saltspoon salt, one egg. 
Mix baking powder with flour. Rub sugar and butter to a cream and beat into it the 
egg yolk, add flour and milk alternately, and fold in well beaten white of egg. Bake 
twenty-five minutes in moderate oven. Serve hot with chocolate or lemon sauce. 

—Katherine Edwards, Mrs. G. P. Campbell 

Cracker Pudding—Pour two cups of boiling water over six large crackers. 
Let stand until very soft. Add three eggs well beaten, one-half cup raisins, a pinch of 
salt. Sweeten to taste and add one-half teaspoon of each spice. Bake one-half hour in 
moderate oven and serve with Foamy sauce: Three tablespoons sugar. Mix with one 
tablespoon flour, add one-half cup boiling water. Cook ten minutes and then add a 
large lump of butter and one teaspoon vanilla. —Mrs. R. R. Miles 


Crumb Torte—One cup sugar, one tablespoon butter, creamed; add one egg, 
one cup dates stoned and chopped. Place in cup. Sprinkle with one teaspoon soda over 
dates. Add boiling water to fill cup. One and one-quarter cups flour, one-half teaspoon 
baking powder, three-fourths cup walnut meats broken. Bake in layer cake pan. When 
cold, break in pieces and serve with sweetened whipped cream. —Mrs. Geo. Briggs 


Crumb Torte Dessert—One cup sugar, one-half cup walnuts corsely chopped, 
one-half cup dates seeded and coarsely cut, six eggs, three tablespoons bread crumbs, 
one teaspoon baking powder. Beat egg yolks, mix in, add whites well beaten last. 
Bake. When cold crumble up, then cover with whipped cream and serve. 

—Mrs. Belle Dobson 

Crummel! Dessert—One cup nuts, one pound dates, three eggs beaten, pinch 
salt, nine heaping tablespoons rolled cracker crumbs, one cup sugar, two teaspoons 
baking powder, vanilla. Bake in moderate oven. While warm dust with powdered 
sugar and cut in squares. May be served with whipped cream or as small cakes. 

—Mrs. G. J. Daly 

Cup Pudding—One egg, one-half cup sugar, one-half cup sweet milk, one-half 
teaspoon salt, one dessert spoon heaped full cottolene, one small cup flour, one 
rounded teaspoon baking powder. Put jam or jelly in bottom of cups, pour over 
pudding and steam thirty minutes. SAUCE: Juice and rind of one lemon (grated), 
one cup sugar, two cups boiling water, butter size of egg, salt, dessert spoon corn 


starch. Boil until thick. —Jeanette E. McFadden 


Date Pudding—Wash one package of dates and cut fine. One heaping teaspoon 
of soda over the dates and over this pour one cup boiling water. Let stand while you 
mix other ingredients. Cream one cup sugar with one tablespoon butter, add one well 
beaten egg and one and one-quarter cups flour sifted with one-quarter teaspoon of 
baking powder. Add date mixture, and one cup of walnuts cut fine. Bake very slow 
and serve with any good pudding sauce or whipped cream. This will serve at least 
eight persons. —Mrs. Floyd G. Spencer 


Date Pudding—One cup dates, one cup chopped nuts, one cup sugar, three 
eggs, one and one-half tablespoons bread crumbs, one teaspoon baking powder. 
Cream egg yolks and sugar. Add dates, nuts, crumbs, baking powder and egg whites 
beaten stiff. Bake one-half hour in slow oven. Bake in square cake pan not too thick. 
Serve with whipped cream. —Mrs. Chas. A. Vance, Mrs. A. J. Crookshank 
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Date Pudding—One cup suet, one cup milk, one cup breadcrumbs, one cup 
dates (chopped), two eggs. Steam three hours. Serve hot with hard sauce. ~ ; 
—Lida E. Crookshank 


Date Pudding—Five whites of eggs, one cup sugar, one pound dates, one cup 
walnut meats, two teaspoons baking powder, one teaspoon vanilla. Beat whites of eggs 
stiff. Add sugar, dates chopped and nuts broken. Add baking powder and vanilla; 
Bake in a pudding pan set in hot water thirty minutes. When cold serve in tall glasses 
with whipped cream. —Lillian B. Browning 


Date Pudding—One cup chopped dates, one cup chopped nuts, one cup sugar, 
two cups bread crumbs made of toast, two cups milk, one egg, butter size of walnut. 
Bake in slow oven thirty or forty minutes. Serve with whipped cream. 

—Mrs. A. C. Zaise 


Date Pudding—Two cups brown sugar, one and one-half tablespoons cornstarch 
mixed with sugar, one and one-half cups boiling water. Cook until thick. Add one cup 
chopped dates and cook five minutes, then add one cup chopped nuts. Serve cold with 
cream. —Mrs. Jess Goodman 


Date Nut Pudding—Three egg yolks, three-fourths cup sugar, one teaspoon 
vanilla, one teaspoon baking powder, one-half teaspoon flour, one tablespoon melted 
butter, one cup dates cut fine, one cup walnuts cut fine. Add stiffly beaten whites of 
eggs. Bake in small round pan, that has been slightly buttered. Start in very slow 
oven and bake forty-five minutes. Serve in sherbet glasses with plenty of whipped 
cream. —Mrs. Roy Shafer 


Date Nut Pudding—Three well beaten eggs, one cup sugar, one cup chopped 
nuts, one cup chopped dates, one tablespoon flour, one heaping teaspoon baking pow- 
der. Mix all together. Bake in slow oven forty or forty-five minutes or until firm. 

—Emma G. Otis 


Date and Nut Pudding—Two eggs, one-half cup sugar, four tablespoons flour, 
one teaspoon baking powder, one cup nuts, one cup dates. Bake twenty minutes. Pour 
juice of one-half lemon over pudding before serving. Serve with whipped cream. 
This can be kept for some time. It can also be used as date bar. —Marie Bishop 


Fairy Pie (Original)—Bake any good sponge cake in layer pans, carefully 
lift out center to make as deep and broad hollow as possible, and fill with lemon 
cream covered with meringue. This Fills four layers. Cream: One cup sugar, one cup 
water, one grated lemon, four eggs, three tablespoons flour, two tablespoons milk. 
Boil together sugar and water. Add flour blended with milk, lemon and beaten yolks 
last. Use whites for meringue. —Mrs. Jean H. Grubb 


Fig Pudding—One-half pound figs chopped, four ounces apples chopped, one- 
half pound bread crumbs, four ounces suet, two ounces flour, six ounces sugar, one- 
half teaspoon soda, two teaspoons baking powder, one-half teaspoon cinnamon, one- 
half teaspoon nutmeg, two eggs and enough milk to combine. Put in greased molds 
and steam three hours. —Dr. Hester Tripp Olewiler 


Fig Pudding—One pint chopped suet, one pint bread crumbs, one pint sugar, 
one-half pound figs, one cup sweet milk, one teaspoon vanilla, one nutmeg grated, 
three eggs, three tablespoons baking powder, one-half cup flour, a little salt. Steam 
three hours. COLD FROTH SAUCE: Two cups sugar (pulverized), three tablespoons 
butter, one cup cream whipped. Rub butter and sugar together until it is very creamy. 
Whip the cream stiff. Add flavoring. —Mrs. J. S. Smart 
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Fig and Nut Pudding—Two. thirds cup tapioca, one and one-half cups brown 
sugar, three and one-half cups water, two-thirds cup figs or dates, two-thirds cup nuts, 
one tablespoon vanilla. Soak tapioca in water; add sugar, figs or dates chopped; cook: 
until done. Then add nuts and vanilla. Serve with whipped cream.—Mrs. M. A. Patton 


Gingham Pudding—One-half cup molasses, one-half cup brown sugar, one 
cup cold water, one teaspoon soda, one-quarter cup butter, three cups flour, one cup 
raisins. Steam three hours. Sauce: One cup sugar, one-half cup melted butter, two 
eggs, all beaten together thoroughly. Flavor as you like. —Mrs. Chas. A. Vance 


Graham Pudding—One-fourth cup butter, one-half cup molasses, one-half 
cup milk, one egg, one and one-half cups graham flour, one-half teaspoon soda, one 
teaspoonsalt, one cup chopped raisins. Melt butter, add molasses, milk, egg well 
beaten, dry ingredients mixed and sifted, and raisins. Turn into buttered mold. 
Steam two and one-half hours. Serve with sauce. . —Mrs. S. M. Dearing 


Grandmother’s Pudding—Four cups flour, three cups-raisins, twe cups dates, 
one cup bread crumbs, one cup brown sugar, two eggs, one teaspoon salt, one tea- 
spoon cloves, two cups suet, two cups currants, one-fourth pound citron, one cup mo- 
lasses, two cups sweet milk, one teaspoon soda, one teaspoon allspice, one-half tea- 
spoon nutmeg. Steam three hours in small cans. —Mrs. P. A. Robinson 


Grape Nut Pudding—Soak two tablespoons grape nuts in one pint milk ten 
minutes. One-half cup brown sugar, one-fourth teaspoon salt, yolks of three eggs 
beaten, oné cup cooked and pitted prunes cut in small pieces, one teaspoon vanilla. 
Fold in stiffly beaten whites or use for a meringue if liked. Put in baking dish, set in 
pan of hot water and cook in slow oven till custard is set. Serve with plain or whipped 
cream. —Alice H. Harris 


- New England Indian Meal Pudding—Two quarts milk, five level tablespoons 
yellow corn meal (level with knife), one level tablespoon fllour, two full tablespoons 
brown sugar, one tablespoon molasses, two thirds cup raisins or sweet apples sliced. 
Nutmeg,salt and cinnamon if desired. Three eggs beaten, two and one-half large 
tablespoons butter. Mix meal and flour, then sugar and spice, molasses and a little 
milk until smooth. Add all but one cup milk and scald until thickened a little, stirring 
constantly. Add beaten egg to cold milk, and stir in with butter and raisins. Bake in 
very slow oven two hours. —Mrs. F. H. Finney 


_ Lemon Bread Pudding—One pint bread crumbs, one pint milk, four eggs, 
one cup sugar, butter the size of an egg, grated rind of one lemon. Scald the milk 
and add to the bread crumbs with the well beaten yolks of eggs, sugar, butter and 
lemon rind. Bake. Beat the whites of eggs into a cup of powdered sugar, add juice 
of lemon. Cover pudding with meringue and brown in oven. —Mrs. W. B. Snow 


i Lemon Pudding—Two eggs beaten separately, one-half cup sugar, one lemon 
Juice and rind. Add sugar and lemon to yolks and beat thoroughly. Cook in double 
boiler until smooth and thick, then fold in beaten whites. Pour into sherbet glasses 
and serve with whipped cream. —Mrs. H. A. Stryker 


Lemon Souffle—One cup sugar, one level tablespoon butter, two level table- 
spoons flour, one cup milk, juice and rind of one lemon, two eggs beaten separately. 
Cream butter and sugar. Add flour, lemon juice, and rind, the beaten yolks and milk. 
Fold in whites beaten stiff. Bake in pyrex dish set in pan of hot water in slow oven, 
300 degrees, until golden brown or one hour. Serve hot or cold. This is delicious 
with a souffle at the top and a rich creamy custard in the bottom of the dish. Can be 
served cold with whipped cream garnished with cherry. —Mrs. O. L. Halsell 
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Mountain Dew Pudding—Two tablespoons grated cocoanut, one pint milk, 
yolks of two eggs, one-half cup rolled crackers, flavoring. Bake one-half hour. Make 
frosting of whites of two eggs, one cup sugar. Spread on pudding and brown cate- 
fully in slow oven. —Mrs. O. M. Robbins 


Macaroon Souffle—One cup stale macaroon crumbs, one cup cream, three 
beaten egg yolks, one-half teaspoon almond extract. Heat the macaroon crumbs. in 
cream, beat three egg yolks well, add and return to fire, cook a moment, take from fire. 
Cool slightly, add beaten egg whites, a little salt and almond extract. Bake in buttered 
dish fifteen minutes in pan of hot water. Serve with cream. This will serve four or 
five persons. —Mrs. W. L. Salisbury 


_ Orange Delight—Wash six oranges and slice off one-half inch from the top. 
Scoop out orange pulp, keeping orange shell. Press the pulp through a sieve. Add 
juice of one lemon. Add one cup of sugar mixed with two tablespoons of flour. Cook 
slowly. Add two beaten yolks of eggs. Add teaspoon vanilla. Allow to cool a little 
and pour into orange shells. Top each with a meringue made with two whites of 
eggs. Place in a very hot oven so as to brown quickly. Place cherry or any confection 
suitable at the time of the year. —Mrs. F. W. Slabaugh 


Steamed Orange Marmalade Pudding—One cup bread crumbs, one egg, 
one-half cup flour, one cup suet, one-fourth cup milk, one glass marmalade, one-half 
teaspoon soda dissolved in hot water. Steam about one hour. SAUCE: One-third cup 
butter beaten creamy, two-thirds cup confectioner’s sugar, added gradually, beating 
well. Add one-fourth sup boiling water and stir until sauce is melted. Then fold in 
one well beaten egg. Flavor to suit. —M. E. Kellogg 


Orange Puff—One-half cup sugar, one cup flour, two heaping teaspoons baking 
powder, one tablespoon melted butter, one beaten egg, one tablespoon grated orange, 
one-half cup milk. Steam in buttered cups thirty minutes. Serve with orange sauce. 
Sauce: One-half cup orange juice, one cup water, juice one lemon, one cup sugar, one 
tablespoon butter, one tablespoon flour. Cream butter and sugar, pour over it boiling 
water, add flour mixed in little cold water and fruit juice. Let come to boil. lie 

. a —Mrs. Robert G..Tuthill 

Panama Pudding—Take equal parts chopped canned pineapple and sweetened 
apple sauce. Put in casserole with one cup buttered bread crumbs scattered through 
it. Finish with good layer of crumbs over the top. Bake in oven with a moderate fire 
one-half hour. Serve warm with sauce of butter and confectioner’s sugar creamed 
together. —Mrs. B. D. Peterson 


Pear Meringue, Custard Sauce—Select six pears of uniform size, wipe and 
remove thin paring, leaving stems on. Put in casserole and add one-half cup sugar 
and a few thin shavings from the rind of a lemon, then pour over one-third cup water. 
Cover and bake until pears are soft. Remove pears from syrup and let stand in cold 
place until thoroughly chilled. Beat whites of two eggs until stiff, then add two 
tablespoons powdered sugar gradually, while beating constantly. Spread each pear 
with meringue, sprinkle with powdered sugar, and bake until delicately browned. 
serve with a custard sauce. —Mrs. E. B. Sprague 


Persimmon Pudding (Original )—One tablespoon soft butter, one cup sugar, 
one-half teaspoon salt, one teaspoon cinnamon, two cups ripe persimmon pulp, one- 
half cup sour milk, one teaspoon soda dissolved in persimmon pulp, one teaspoon 
flavoring, one and one-half cups dry bread crumbs, one-third cup sifted flour, one cup 


chopped walnuts. Bake in buttered pudding dish until shrinks from sides. Serve hot 
be —Mrs. E. A. Watson 
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Persimmon Pudding (Original )—One pint persimmon pulp, one quart sweet 
milk, one cup sugar, one cup grated sweet potatoes, one cup flour, three eggs, spices to 
taste. Bake in moderate hot oven. Serve with plain or whipped cream. : 

—Mrs. Mit Phillps 

Persimmon Pudding—One cup sugar, one cup persimmon pulp, one cup 
flour, one tablespon butter, one level teaspoon soda in one-half cup sweet milk. 
Flavor with vanilla, cinnamon and salt. Bake one hour in covered pan set in water. 
Serve with unsweetened cream, plain or whipped. Serve hot or cold. 

—Mrs. Harwood a 

Plum Pudding—Two cups bread crumbs, one-half cup suet or Crisco, one-half 
cup molasses, one cup raisins, one cup sweet milk, one-half teaspoon soda, one-half 
teaspoon cloves, one teaspoon cinnamon, one-half cup flour, one-half teaspoon salt, 
one cup walnut meats if desired. Put in cans and steam two hours. Serve with Foamy 
sauce. FOAMY SAUCE: Six tablespoons butter, one cup powdered sugar, three eggs, 
one teaspoon vanilla, two tablespoons boiling water. Cream butter, add sugar. Beat 
egg yolks until thick. Add stiffly beaten whites of eggs. Before serving, heat over 
boiling water five minutes stirring constantly. —Mrs. T. L. Warren 


Plain Plum Pudding (Original)—Three cups raisins, one cup chopped or 
ground walnuts, two cups dried bread, ground, one cup shredded suet, one cup chop- 
ped apples, one and one-half cups molasses, one cup sugar, four eggs beaten separately, 
one fourth-pound citron, one-fourth pound lemon peel, one-half cup milk, one teaspoon. 
soda, one teaspoon baking powder, one-fourth teaspoon nutmeg, one cup flour. Dredge 
raisins, citron and lemon peel with flour and mix all thoroughly. Put in four small 
buckets, tightly covered and steam for three hours. Serve hot with hard sauce. 

—Mrs. J. A. Medlosk 

Plum Pudding Without Eggs—One cup of finely chopped beef suet to which 
add one teaspoon of salt, two cups rolled toast crumbs, one cup molasses (Tea Gar- 
ben drips preferred), two cups of seeded cluster raisins left as whole as possible, one 
cup of mixed dried fruit, prunes apricots pears, dates and grated peel of an orange, 
one-half cup broken walnuts, one cup mixed fruit syrup from preserves, one cup 
milk, three cups of flour into which has been sifted one teaspoonful of baking powder, 
one teaspoon each of cloves, cinnamon and allspice. One teaspoon carbonate of soda. 
To mix, put suet, salt and bread crumbs into large bowl; add milk, molasses, fruit, 
nuts and fruit syrup; add flour and baking powder. Mix very thoroughly. Dissolve 
soda in a quarter cup of hot water and stir well into pudding dough, which should be 
about as thick as rich fruit cake when ready to cook. It depends somewhat upon the 
consistency of the fruit syrup used as to the thickness of the dough; if not quite thick 
enough, add more flour. Cover bottom of well buttered pudding kettle, which must 
have a tight lid, with thick brown paper; pour in mixture cover and place in larger 
vessel with lid, one-half full of hot water and boil steadily four hours or longer. Do 
not disturb for the first hour. When done, take off lid of pudding kettle to let out 
steam unless serving immediately. Serve with hard sauce or whipped cream. ; 

: —Mrs. Sam W. Nau 

Genuine English Plum Pudding—One pound stoned raisins, one pound cur- 
rants, rants, one-half pound flour, one-half pound bread crumbs, one pound finely 
minced suets, one pound sugar, one oucnce candied lemon peel, one ounce sliced 
citron, one tablespoon nutmeg, one tablespoon cinnamon, one tablespoon ginger, 
twelve eggs, one glass whisky. Mix all ingredients thoroughly. This may be done a 
week before, placed in a basin and tightly pressed with a plate for cover. Add the 
eggs last and boil for six hours, madly boiling al Ithe time. A ten-pound bucket is 
good. Serve with hard or sweet sauce, This recipe has come down for generations. 


—R. M. Rice 
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The Old Home Plum Pudding—One pound stale bread crumbs, one stale 
sponge cake (baker’s kind preferred to home made), one pound suet chopped fine 
with a little flour, two pounds stoned raisins, two pounds well-washed currants, one- 
fourth pound citron peel cut in thin strips, one-half teaspoon each nutmeg and cinna- 
mon, one-half pint sweet milk, two cups brown sugar. (If preferred use grape juice 
instead of milk), five eggs well beaten. Thicken with flour, probably a pound, accord- 
ing to the amount of liquid used. Mix all well. Put in two floured pudding cloths, first 
wet in boiling water, then floured to prevent pudding sticking. Tie cloths loosely to 
allow pudding to swell, boil four hours. When ready to use, steam the amount needed. 
SAUCE: Two tablespoons flour made smooth in water, three tablesppons brown sugar. 
one-half teaspon nutmeg, one teaspoon butter. Pour over boiling water, stir well. 
Boil well five minutes, set on back of stove or warming oven till needed, then bring to 
boiling point again. If too thick, add more boiling water. Strain. Flavor with 
vanilla. Serve both pudding and sauce very hot. —Mrs. A. H. Theal 


Prune Whip—three egg whites, three level tablespoons sugar, one cup prunes, 
one-half teaspoon cream of tartar, pinch salt, one teaspoon vanilla. Beat egg whites 
stiff. When they begin to foam, add cream tartar and salt; fold in sugar one table- 
spoon at a time. Cut prunes in small pieces and fold in in same manner. Add vanilla 
and bake very slowly in pan of water for forty minutes. Will serve five. CUSTARD 
SAUCE FOR PRUNE WHIP: To yolks of eggs add three tablespoons sugar, pinch 
of salt and one-half teaspoon vanilla, one cup milk. Cook in double boiler until 


thick —Mrs. Edward Walker 


Prune Whip—Soak eighteen large prunes (30-40’s) for an hour. Wash well 
and drain, and lay in very cool oven to dry. Cut out seeds and snip into small pieces 
with scissors. Chill thoroughly. Five egg whites, add pinch of salt and beat half. 
Add one-half teaspoon cream tartar (be sure it is fresh), beat very stiff and dry. Sift 
over whites and fold in one cup sugar (granulated), add one teaspoon vanilla, and fold 
in. Cut prunes. Put into ungreased pan and bake in a very cool oven till a light brown 
—will take thirty to forty minutes. Serve with whipped cream.—Amelia B. Keech 


Puff Pudding—Two eggs, one-third cup butter, three teaspoons baking powder, 
oue-third cup butter, one cup milk, two cups flour, one cup chopped raisins. Half- 
fill buttered baking powder cans and steam one and one-half hours. When ready to 
serve slip from cans, cut in inch clices and serve following sauce on top. SAUCE: 
One-third cup butter, one teaspoon vanilla, one cup sugar, whites of two eggs. Beat 
butter to a cream, gradually add sugar and beat until light and frothy; add flavoring; 
add stiffly beaten whites slowly and beat thoroughly. Put in cool place to harden. 

—Mrs. F. W. Wiesseman 

Queen of Puddings—Grated rind of one lemon, one pint bread crumbs, four 
egg yolks, one cup sugar, butter size of an egg. Melt butter, mix ingredients together, 
and bake until thick. Remove from oven and cover with jelly. Beat egg whites stiff 
and add one cup sugar and juice of one lemon. Put over top of pudding and brown 
in oven. Serve with vanilla sauce. Will serve six or eight persons. SAUCE: One cup 
sugar, two tablespoons flour. Stir well together, add one pint boiling water. Cook 
until thick. Add one teaspoon vanilla and one tablespoon butter. Serve hot. 

—Mrs. Chas. F. Mitchell 

Raisin Puffs—Two eggs, one-half cup butter, one-half cup sugar, one cup sweet 
milk, two cups flour, two heaping teaspoons baking powder, one cup raisins chopped 
fine. Steam about forty-five minutes in buttered timbale cups, half-filled. Serves ten 
to twelve. SAUCE: Yolks two eggs, two cups sugar, juice four lemons. Put all in 
double boiler and melt. Beat whites of eggs and stir in. Serve hot. 

—Mrs. P. F. Schrock, Mrs. Robert M. Simon 
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’.. Raisin Puffs With Foamy Sauce—Two eggs, six tablespoons melted butter, 
two. cups flour, one cup sweet milk, two tablespoons sugar, two teaspoons baking 
powder, one cup seeded raisins chopped fine. Steam one-half hour in small molds. 
Serve hot with foamy sauce. —Mrs. J. T. Wilson, Mrs. C. F. Heil 


_ Rice Pudding—Wash one-half cup rice. Soak over night in cold water. Drain 
and cook in double boiler with three cups of milk, stiring occasionally until rice is 
soft. Add one-half cup sugar, one and one-half tablespoons lemon juice, grated rind 
of two-thirds of lemon, one teaspoon salt and the slightly beaten yolks of two eggs. 
Cook until mixture thickens, turn into buttered dish and cool. Beat whites of eggs 
until stiff, add two tablespoons powdered sugar, one-fourth teaspoon lemon extract. 
Cover top of pudding and bake until meringue is browned.—Mrs. Edwin B. Van Meter 


, , Old Fashioned Rice Pudding—Wash three tablespoons rice, turn into baking 
dish. Add one quartmilk, four scant tablespoons sugar, a grating of nutmeg, a pinch 
of salt and some seedless raisins. Let cook in a very slow oven about two hours, stir- 
ring in the crust that forms on top and dislodging rice that settles on bottom of the 
dish four or five times. The pudding when done must be creamy and moist. Cooking 
must be slow or the rice will be discolored. Is good either hot or cold. 7 

—Mrs. W. H. Thomas 

Feathered Rice—One cup of rice cooked in three quarts water. Rinse well in 
cold water and drain. Add one-fourth teaspoon salt, three-fourths cup sugar, one-half 
pint heavy whipped cream, six macaroons rolled fine, or one cup of grated pineapple, 
or one-half cup maple syrup . Will serve ten. —Mrs. J. B. Stewart 


Seven Cup Pudding—One cup bread crumbs, one cup shredded suet, one cup 
sugar, one cup milk, one cup seeded raisins, one cup currants, one cup flour, one tea- 
spoon cinnamon, one teaspoon soda. Thoroughly mix and steam two hours, filling the 
mold only two-thirds full. By using small molds it is more easily served. 

—Mrs. P. L. Tople 

Simple Steamed Pudding—One and one-half cups whole wheat flour (or may- 
use one-half graham), one cup sweet milk, one-half cup New Orleans molasses, one 
level teaspoon soda mixed with flour, one-half teaspoon salt. Steam three hours in two 
baking powder cans and serve hot with Fluffy sauce. FLUFFY SAUCE: One cup 
sugar, one-half cup butter, one egg. Cream butter and sugar, add beaten egg yolk, 
then stiffly beaten white. Flavor with vanilla and drop of lemon.—Mrs. Jean H. Grubb 
_ Short Cake—Two cups flour, two teaspoons baking powder, two tablespoons 
sugar, one-fourth cup butter, one cup milk. Bake in one cake. Split and butter. Put 
crushed fruit between layer and sliced fruit on top. Serve with cream. 

—Mrs. H. B. Van Dien 

Strawberry Short Cake—One pint flour, two-thirds cup sugar, two tablespoons 
butter, one egg, pinch of salt, one-third teaspoon soda, one teaspoon baking powder, 
two-thirds cup butter milk. Add sugar, salt, soda, baking powder and butter to flour 
and mix with buttermilk to make a soft dough. Bake in two layers in quick oven. 
Crush strawberries and put between layers and over top.—Mrs. Margaret Robertson 


Snowhballs—Beat one egg, add two-thirds cup rich sweet milk, one-half cup sugar, 
one-quarter teaspoon salt, one-half teaspoon nutmeg, two teaspoons baking powder 
sifted with two cups flour. Drop from teaspoon into hot lard and fry light brown. 
When cold roll in pulverized sugar. —Mrs. Edwin C. Nelson 

Snowballs—One cup sugar, one-half cup butter, one-half cup milk, two and 
one-fourth cups flour, three and one- half teaspoons baking powder. Beaten whites of 
four eggs. Steam in greased cups thirty-five minutes. Serve hot with the following 
sauce: Cream one-half cup butter, two cups pulverized sugar, add one glass straw-- 
berry jam. Stir well and place a large spoonful on each snowball.—Mrs. M. A. Patton 
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Suet Pudding—One cup of suet, one cup of brown sugar, one cup chopped 
walnuts, one cup raisins, one teaspoon cinnamon, one beaten egg, one cup sour milk, 
one teaspoon soda, flour to make a stiff batter. Fill cans half full and steam two hours. 
Fat with hard sauce. —Mame Y. Havens 


__Edna Belle’s Plain Suet Pudding—Mix one-half cup currants, one cup seeded 
raisins, one-fourth cup citron, one-half cup suet. Add two cups flour, one-half tea- 
spoon salt, two teaspoons baking powder, one teaspoon mixed spices, one-half cup 
sugar. Mix together and add to other ingredients one egg, and three-fourths cup milk. 
Steam three hours and serve with hard sauce. —Doris Robbins 


Swiss Pudding—Sift together, one scant pint flour, one heaping teaspoon bak- 
ing powder, one level teaspoon salt, rub four tablespoons granulated sugar with two 
tablespoons butter; add one egg and one cup milk beaten together. Stir all ingredients 
together. Quickly turn into mold and steam steadily three-fourths hour. Serve with 
lemon sauce. —Mrs. O. M. Robbins 


Walnut Maple Tapioca—One pint milk, one-half tablespoon minute tapioca, 
yolks two eggs, pinch salt, two-thirds cup maple syrup, one cup English walnut meats. 
Heat milk in double boiler and stir in carefully the minute tapioca. Cook fifteen min- 
utes then add well beaten egg yolk and salt,, no sugar. Stir for three minutes, then let 
cool. Beat the maple syrup into the cool tapioca and add cup English walnut meats.. 
Serve with whipped cream. —Mrs. C. F. Crose 


Upside Down Cake—One cup chopped prunes, one-half cup chopped walnuts, 
one egg, one-half cup sugar, one cup flour, one teaspoon baking powder, one teaspoon 
vanilla, one-fourth cup milk, two tablespoons melted shortening. Melt two table- 
spoons butter in iron skillet, spread one-half cup brown sugar over it, add chopped 
nuts and cover with prunes. Beat till light, add sugar and beat till creamy. Add flour’ 
with baking powder in it, alternately with milk. Add shortening and vanilla. Pour 
into skillet and bake in moderate oven twenty-five minutes. Serve with whipped 
cream. Sliced pineapple or raisins may be used instead of prunes. 
—Kdith Alice Cloyes, Mrs. A. D. Bishop 


Walnut and Date Pudding—One cup dates (shredded), one cup walnuts 
(quartered). One cup sugar, one cup milk, two eggs beaten and added toabove in- 
gredients together with two tablespoons flour and one teaspoon baking powder. Bake 
in slow oven one-half hour. —Mrs. E. M. Blake 


COLD DESSERTS 


Angel Charlotte Russe—One-half package Knox gelatine, one cup sugar, one- 
half dozen rolled stale macaroons, one pint heavy cream, one dozen marshmallows cut 
in small pieces, two tablespoons chopped candied cherries, one-half cup blanched and 
shredded almonds, one-half cup cold water. soak gelatine in cold water, dissolve in 
boiling water and add sugar. When mixture is cold, add cream beaten stiff, almonds, 
marshmallows, macaroons and cherries. Flavor with vanilla. Turn into mold and 
chill. Serve with plain cake. Will serve ten to twelve persons. 


—Mrs. W. H. Thomas, Fannie H. Williams 


Bride’s Dessert—One pound blanched almonds, one pound cut marshmallows, 
one large can pineapple, one pound white grapes or white cherries. Make a custard of 
one cup milk, four egg yolks, salt, and one-half teaspoon mustard. When custard is 
cold, add one cup whipped cream, juice of one lemon, then add fruit and nuts. Put 
in icebox at least two hours or over night. Serves 16. —Mrs.C. J. Klatt 
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Chocolate Blanc Mange—One pint milk, one teaspoon vanilla, three table- 
spoons cornstarch, two tablespoon scocoa, one-eighth teaspoon salt, one-third cup sugar. | 
Heat milk almost to boiling, saving out a little to mix with other ingredients. When 
the other ingredients have been mixed to a smooth paste with a little cold milk, pour 
the hot milk over, stirring constantly. Pour back in kettle and stir until it boils; boil 
a few minutes, taking care not to burn, add vanilla and pour in serving dish. 
; —Doris Robbins 
Chocolate Cream Dessert—Soak one tablespoon gelatine in one-third cup cold 
water for five minutes; meanwhile melt one-half square chocolate, add two table- 
spoons sugar, one tablespoon boiling water, and one-half cup hot milk. Simmer 
gently until thoroughly blended, then combine with gelatine. Whip two cups cream, 
to which add one-half cup powdered sugar. Combine with gelatine mixture and fill 
a mold previously lined with lady fingers. Chill thoroughly before serving. 
—Mrs. C. S. Huff 
_ French Chocolate—Six eggs, six tablespoons powdered sugar, six squares 
Baker’s unsweetened chocolate. Beat egg yolks till light, add sugar and beat till thick 
and creamy. Melt chocolate over boiling water, add to yolks and sugar. Add stiffly 
beaten whites and beat about three minutes. Put two marshmallows in a sherbet glass, 
fill with mixture and put in ice box several hours before serving. Serve with whipped 
cream. This will keep for several days. Serves six. Increase by one egg, one table- 
spoon powdered sugar, one square chocolate to each service. —Kdith Alice Cloyes 


Coffee Blanc Mange—Two cups milk, one envelope gelatine, one cup strong 
coffee, three-fourths cup sugar, three eggs. Soak gelatine in milk for a few minutes, 
plac on slow fire and cook until it comes to boil; add sugar and yolks of eggs. Pour 
over beaten whites and then add coffee. Pour indish to mold—Mrs. Herman Nixon 


Cup o’ Delight—Mix juice of three oranges, one lemon and one grapefruit with 
grated rind of half an orange, one cup sugar, small can grated pineapple, twenty 
chopped maraschino cherries (and a little of the maraschino juice), and half pound 
chopped marshmallows. Dissolve one envelope gelatine in half cup of cold water, 
then pour into it half cup of boiling water, stirring until gelatine is thoroughly dis- 
solved. Now pour into other ingredients and stir frequently while it is setting to have 
the dessert well mixed. Serve with whipped cream, with cherry on top. 

—Mrs. A. G. Flagg 

Delicate Dessert—One cup fruit juice (either fresh or canned, blackberry juice 
being especially good), add one cup water and boil. Moisten four tablespoons corn- 
starch with fruit juice, stir in boiling syrup, add small pinch of salt and sweeten to 
taste. Beat whites of three eggs stiff, stir into the mixture just before removing from 
fire and turn into molds. Serve cold with custard sauce. SAUCE: Beat yolks of 
three eggs with three tablespoons sugar and pour over it one pint of scalding milk, 
put into double boiler and cook until foam disappears, stirring constantly. A tea- 
spoon of whipped cream on top of each mold is an improvement. —WMrs. H. J. Forgy 

Hawaiian Dessert—One cup cold boiled rice, two-thirds cup powdered sugar, 
one cup whipped cream, one-fourth cup shredded almond, one cup shredded pine- 
apple, grated rind of one-half lemon, grated rind of one orange. Mix thoroughly. 
Sprinkle with grated cocoanut. Chill for an hour or more before serving. 

—Mrs. George S. Briggs 

Icebox Cake—One cup unsalted butter, cream with one cup confectioner’s 
sugar and beat until light and fluffy; add two eggs, one at a time, and beat well; add 
strained juice one lemon and one orange; beat five minutes. Line mold bottom and 
sides with half lady fingers that have been dipped in melted chocolate; pour in half 
of mixture, cover with lady fingers; pour over rest of mixture. Set in icebox for 24 
hours. Unmold on cold dish and cover with whipped cream. —Edna Winckler 
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Icebox Cake—Five-sixths cake sweet chocolate, melt in double boiler with nine 
tablespoons butter, three heaping tablespoons sugar; let cool; yolks of four eggs, add 
one yolk at a time to cold chocolate and beat; one tablespoon vanilla; beat whites stiff 
and fold into chocolate mixture. Line pan with oiled paper; two and one-half dozen 
lady fingers, split and put a layer of lady fingers, then layer of chocolate with lady 
fingers on top. Place in icebox over night. Serve with whipped cream. Serves 12. 
—Mrs. Mac. O. Robbins 
Icebox Cake—One cup apricot pulp (soak and cook dried apricots), one-half 
cup shredded pineapple; put in double boiler and heat through; add two well beaten 
eggs and cook until thick; cool. Cream one-cup powdered sugar with one-half cup 
butter and add to above; fold in one-half cup whipped cream. Line 5x9-inch pan 
with lady fingers, alternate lady fingers and mixture until you have three layers, with 
last of lady fingers. Place in icebox 12 hours. —Mrs. H. T. Trueblood 


Lady Finger Cake—Part I: Two squares unsweetened chocolate or one cup 
ground chocolate, one-half cup sugar, one-fourth cup cold water, four egg yolks, 
beaten. Part II: One-half cup unsalted butter, one cup powdered sifted sugar, four 
egg whites beaten stiff, one-half cup finely chopped walnuts, one teaspocn vanilla, one- 
half pound lady fingers. Melt chocolate in double boiler; add sugar, water and 
beaten yolks; cook until very thick and smooth. (Ground chocolate needs no melt- 
ing.) Chill. Part III: Cream butter gradually add sugar, beat until creamy, add 
vanilla and chopped nuts. Combine first and second mixtures and when thoroughly 
mixed fold in stiffly beaten egg whites. It is necessary to have a pan with a remov- 
able rim called a spring form. Cover bottom of pan with split lady fingers, then 
place split lady fingers close together vertically around sides of pan. If pan is lightly 
buttered the lady fingers can be pressed firmly to the pan. Pour in mixture; cover 
top closely with lady fingers and set the cake in a cold place for at least 12 hours 
before serving. It will be firm enough to slice. Before serving carefully remove rim 
of pan and cover top with whipped cream. Decorate with cream pressed through a 
pastry bag or with walnut meats or cherries. Will serve 12 persons. 

—Leonora Tompkins 

Lemon Snow Pudding—Two cups boiling water, one-fourth cup white sugar, 
juice of one lemon, two heaping teaspoons cornstarch; cook thoroughly, then add the 
well beaten whites of two eggs. SAUCE: Two cups milk, one-half cup white sugar, 

_yolks of two eggs, vanilla to taste. —Mrs. J. W. McCormac, Mrs. S. M. Davis 


Lemon Sponge—Stir with a wooden spoon fully 20 minutes the yolks of six 
fresh eggs with one-half pound granulated sugar; then add the juice and grated peel 
of a large lemon and two ounces gelatine melted in a little hot water. Stir for sev- 
eral minutes and mix quickly the whites of eggs beaten to stiff froth. Stir lightly and 
set cream in a very cold place until stiff. —Mrs. Roy S. Horton 


Macaroon Bisque—One pint milk, one and one-half tablespoons gelatine, one- 
half cup sugar, one cup macaroon crumbs (10), one cup cream whip, pinch salt. 
Soak gelatine in cold water to cover. Scald milk, add gelatine and sugar, cool; then 
add crumbs and whipped cream, one-half cup candied cherries. 

—XMrs. O. H. Barr, Mrs. Edwin C. Nelson 

Maple Nut Mold Dessert—Two cups hot water, one and one-half cups brown 
sugar, one-third cup cornstarch in one-fourth cup cold water; boil 20 minutes. Beat 
three egg whites stiff, then beat in foregoing ingredients. Add one cup coarsely 
ground nuts when it is cool, and mold. Use wire whip. Serve with custard sauce. 
SAUCE: Two cups milk, one-fourth cup sugar, one level tablespoon flour, yolks of 
three eggs, one-half teaspoon vanilla. Cook until thick as heavy cream. Pour over 
dessert and top with whipped cream. —Mrs. W. E. Hennion 
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Maple Nut Pudding—One cup maple syrup, one and one-half tablespoons 
Knox gelatine, one cup chopped walnuts, one and one-half cups whipped cream, three 
eggs, one-fourth cup cold water. Let syrup come to boil, remove from fire and pour 
slowly over well beaten eggs. Put back on fire and cook until thick, similar to salad 
dressing, beating quickly all the time. Remove from stove, add gelatine dissolved in 
cold water. Add nuts at same time. Then cool for just a few minutes. Fold in cream 
and let cool. Serve with whipped cream. —Mrs. Fred H. Zaiser 


- Caramel Marshmallow Pudding—Burn one-half cup granulated sugar, add 
one-fourth cup sugar mixed with one-fourth cup flour, heat one and one-fourth cups 
milk and blend together. When partly cool, add teaspoon vanilla and cup of pecans. 
Pour in tall glasses, putting three or four marshmallows in each. Top with whipped 
créam and ‘a candied strawberry or cherry. —Mrs. H. L. Wakeham 


Marshmallow Pudding—Four eggs, one tablespoon Knox’s gelatine, one cup 
water, one cup sugar. Break egg whites in large dish, do not beat; dissolve gelatine in 
cup of hot water (after melting in a little cold water), and when lukewarm pour it 
on eggs with scant cup sugar; beat until perfectly stiff, flavor with vanilla. Put into 
mold to harden. Can be made white or divided into parts and colored, one-third pink, 
one-third white, one-third green, or any color that seems desirable. Serve with whipped 
cream or custard made of yolks of eggs. —Jeannette E. McFadden 


- .Marshmallow Pudding—Two teaspoons gelatin soaked 15 minutes in one-third 
cup cold water; fill cup with boiling water and pour over two cups sugar; beat until 
cool, then add two unbeaten egg whites, and beat till stiff; add juice of one-half lemon? 
Make either sheet or individual cups. SAUCE: One pint milk; heat and add the 
beaten yolks of eggs and two tablespoons sugar; scald, but do not boil; then add 
one-half teaspoon vanilla. —Mrs. F. T. Preble 


Marshmallow Pudding—One pint milk, one pound marshmallows, three 
rounding teaspoons cocoa, one-half cup chopped walnut meats. Cook milk, marsh- 
mallows and cocoa dissolved in a little of the milk, until marshmallows are nearly 
melted. Remove from fire and add walnut meats. Serve cold with whipped cream. 


—Mrs. G. M. Bacom 


.. Marshmallow Pudding—One tablespoon gelatine, one cup sugar made into 
thick syrup, whites of three eggs, well beaten. Soak gelatine in a little cold water 
for a short time, then fill the cup almost full of boiling water. Put gelatine, syrup 
and whites of eggs together; beat until very stiff. Divide into three equal parts—one 
white, color one pink with fruit coloring; one chocolate, using two tablespoons choco- 
late mixed with one teaspoon water. Place layers in mold. Let stand over night- 
Slice and serve with whipped cream. —Mrs. W.C. Bryant 


_ Marshmallow Raspberry Fluff—One pint whipped cream, one egg white, one 
cup raspberries, one-half cup chopped marshmallows, two tablespoons sugar. Beat 
egg white, add sugar and fold into whipped cream with raspberries and marshmallows. 
Set on ice for a while. Raspberry jam or canned berries may be used if drained. 


Rey —Mrs. C. F. Crose 


- Marshmallow Pudding—Five egg whites, well beaten; one and one-half cups, 
sugar; put in crock and pour over one heaping tablespoon gelatine which has been 
dissolved and brought to a boil in one cup pineapple juice. Beat hard (about 20 
minutes), squeeze juice from pineapple and cut in small pieces, stirring in last. After 
it has set, cut in squares and serve with whipped cream. Will serve 18. 


—Mrs. R. B. Newcom 
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Nut Creams—One pint cream, one teaspoon vanilla, one cup chopped nuts, one- 
half cup milk, two tablespoons gelatine, one egg white, one-half cup sugar. Soak gel- 
atine in milk, set it in hot water till melted, but not hot; whip one pint cream, re- 
serving one cup after it is whipped; strain gelatine into cream, adding sugar, beaten. 
white of egg, vanilla and nuts. Whip until stiff and mold in small cups previously: 
wetted. Garnish with remainder of cream and whole nuts. Lis 
—Mrs. Roscoe Wilson, Lula M. Minter. 
Orange Pudding—Pare, cut six oranges in small pieces, pour cup sugar over 
them; heat a pint of milk to boiling point, dissolve a tablespoon cornstarch, add to 
milk and beaten yolks of three eggs. When thick pour over oranges, beat the whites 
of eggs, add tablespoon sugar, spread over top of pudding, brown slightly, and serve 
cold. —Mrs. Ella Seaver 


Orange Pudding—One-half dozen oranges, slice very thin across and cut up 
fine in bow]; strain off juice and add water to make pint, and dissolve one package 
jello and pour over oranges. Add custard when jelly is set. CUSTARD: Two yolks, 
stir in one heaping tablespoon flour; add nine tablespoons sugar, one cup milk, and 
cook to a thick custard in double boiler. Pour over jelly when cold. Serve, topped 
with whipped cream. he —Amelia B. Keech 


Orange Pudding—Five large sweet oranges, one cup sugar, one tablespoon 
powdered sugar, one pint milk, two tablespoons cornstarch, three eggs, one-eighth 
teaspoon salt, one small teaspoon vanilla. Slice thin oranges, put in pudding dish, 
pour over one-half cup sugar. Let stand two hours. Put milk in double boiler; when 
it comes to boiling point, add one-haif cup sugar, salt and cornstarch wet with a little 
cold water, then the beaten yolks of eggs and vanilla. When it thickens, pour over. 
sliced oranges. Spread over this the beaten whites of eggs, sweetend with powdered. 
sugar. Brown top in oven. Serve ice cold. —Mrs. N. A. Beals. 


Oriental Delight—Two tablespoons gelatine, one-half cup cold water, one pint: 
coffee infusion, one-half cup sugar, two tablespoons cocoa or melted chocolate, one- 
half pound dates, one-half cup English walnut meats, one teaspoon vanilla, one cup 
cream. Soak gelatine in cold water, stir into hot coffee infusion (which should be 
rather strong), add sugar and cocoa or melted chocolate. When almost set, stir in- 
dates cut into bits, and chopped nuts. Flavor with vanilla. Fold in cream whipped. 
_ until stiff. Chill and serve. Serves eight. —Mrs. C. J. Klatt 


Paradise Pudding—One dozen marshmallows, one-half dozen macaroons, one 
package lemon jello, one pint boiling water, one cup cream (whipped), one-fourth 
cup sugar. Cut marshmallows and macaroons fine and place in cool place. Dissolve’ 
jello in boiling water with sugar; cool. Whip cream and add after jello is cool, and 
pour over marshmallows and macaroons and set in cool place. Cut in slices and 
serve with whipped cream and a cherry on top. This will serve five people. 

—Mrs. E. H. Prince 

Pineapple Bavarian Cream—One pound can sliced pineapple, one pint cream 
(whipped), one box lemon jello, one cup sugar, one cup pineapple juice (boil). Dis- 
solve jello in hot juice. When cool fold in beaten whites of three eggs, whip cream 
and add sugar. Whip in dissolved jello; when it begins to congeal, add diced pine- 
apple. Will serve 12 persons. 

—Mrs. Edwin C. Nelson, Minnie L. Brownridge, Mrs. Julia D. Garnett 

Pineapple Dessert—One-half pint whipped cream, one-fourth cup powdered 
sugar, one cup shredded pineapple, one tablespoon gelatine, one-fourth cup cold water, 
one-fourth cup boiling water or pineapple juice. Add cold water to gelatine; let 
stand five minutes. Then add the boiling water or pineapple juice. When cool, add 
whipped cream-and pineapple. —Mrs. George S. Briggs, Alice H. Harris: 
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Pineapple Sponge—One envelope Knox’s Sparkling gelatine, one cup each cold 
water, boiling water, pineapple juice, sugar, whipped cream. Dice pineapple and 
color with red fruit coloring to desired shade. Soak gelatine in cold water five min- 
uter; stir in boiling water; stir until dissolved; add sugar and pineapple juice. Let 
stand until it commences to jell; add whipped cream and whip until smooth; add 
diced pineapple and place in shallow dish or sherbet glasses. Place in icebox to cool. 
Serve with tablespoon whipped cream on top. —Mrs. J. E. Kellogg 


Plum Pudding (Jello)—Dissolve one package lemon jello in one pint boiling 
water; while still hot, stir in three-fourths cup grape nuts (or one cup coarse brown 
bread crumbs), three-fourths cup stoned raisins, three-fourths cup walnuts, three- 
fourths cup cooked prunes one-fourth cup citron, all cut fine; one-half teaspoon cin- 
namon and cloves and nutmeg, salt to taste. Mix and let harden. Serve with whipped 
cream (or cold pudding sauce). —Mrs. Harry Spencer 


Summer Plum Pudding—One-half box Knox gelatine, three-fourths cup cold 
water, one cup sugar, one-half teaspoon vanilla, one cup seeded raisins, one-fourth 
cup citron or nuts, one-half cup currants, one and one-half squares chocolate, one pint 
milk, pinch salt. Soak gelatine in cold water, put milk in double boiler, melt choco- 
late and add to milk, add sugar and salt. Scald and remove from fire, add gelatine 
and soak, and when it begins to set add fruit and vanilla. Mold, slice and serve with 


whipped cream. —Mrs. E. A. Bell 


Prune Delight—Soak three-fourths pound prunes over night; cook in same 
water until soft; sweeten to taste. Soak one-half box Knox’s granulated gelatine in 
one-half cup water. To the juice and fine pulp of three oranges add seeded prunes 
cut in fine pieces and enough of the prune juice and hot water if necessary to make 
one and one-fourth quarts. Bring to a boil, add one cup sugar, or more to taste; add 
gelatine and stir until latter is dissolved. Pour at once into molds. Serve very cold 
with whipped cream, sweetened and flavored with vanilla. —Mrs. E. A. Wood 


Jellied Prunes—Cook one-third pound prunes until soft; remove stones and cut 
in pieces. Soak one-half box Knox gelatine in one-half cup cold water, and add to 
one pint syrup in which prunes were cooked; add one cup sugar, one-fourth cup lemon 
juice and prunes. Mold and chill. Serve with plain or whipped cream. 

* P —Mrs. J. A. Ranney 

Norwegian Prune Pudding—Cook two pounds prunes until soft, stone; crack 
and chop pits. To the prunes and pits add one and one-third cups walnuts, three cups 
sugar, one teaspoon cinnamon, six cups boiling water. Mix two cups flour with water; 
add to boiling mixture. Cook five minutes. Put into molds; chill and serve wih 
whipped cream. —Miss Beulah May 


Spanish Cream—One tablespoon gelatine, one-fourth cup cold water, one-half 
cup scalded milk, two cups milk, two egg yolks, one-third cup sugar, one-fourth tea- 
spoon salt, one teaspoon vanilla, three egg whites. Soak gelatine in cold water and 
dissolve in scalded milk. Beat egg whites stiff; make custard of yolks, sugar, salt and 
two cups milk in double boiler. Flavor; fold in beaten whites; pour into ae mold; 
chill. Serve with or without whipped cream dotted with jelly or red cherries. 

Sane << aS —Mrs. J. H. Rankin 

Spanish Cream Soak one envelope gelatine in one-fourth cup cold water; pour 
over it three-fourths cup boiling water. Make custard in double boiler of ane pint 
milk, one-half cup sugar and beaten yolks of three eggs; cook until thickened: add 
strained gelatine and water, one teaspoon vanilla and stiffly beaten whites of three eggs 
Pour into molds or serving dish and allow to cool; on ice is best. (Copied 40 es 


ago.) —Mrs. Edwin D. Buss 
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__ Sponge Pudding—Heat one-half pint milk, add one-half cup flour and stir well 
with one-half pint milk; add hot milk and cook until well done; add one teaspoon 
butter and one-half cup sugar. When quite cold, add yolks of six eggs and just be- 
fore baking add beaten whites of six eggs. Put in greased pan placed in pan of water. 
Bake until set. SAUCE: One cup sugar, one-half cup butter, three-fourths cup milk, 
vanilla, yolk of one egg. Cook in double boiler. —Mrs. C. P. Kinyon 


Strawberry Custard—Beat yolk of one egg very light, add two tablespoons 
sugar and stir in one cup hot sweet milk; cook until it thickens—be careful not to cook 
until it separates. Cool. Beat white of egg stiff, divide in half; sweeten to taste, one- 
half with white sugar, one-half with red sugar. Mash one cup fresh strawberries, add 
two heaping tablespoons powdered sugar. Put berries in shallow glass dish and pour 
the custard over them. Place meringue on top, alternating red and white. i 

—Mrs. Ida C. Stewart 

Apple and Fig Minute Tapioca (Original)—One quart milk, three heaping 
tablespoons minute tapioca, one egg, one-half cup sugar, one tablespoon cold water, 
one teaspoon vanilla, two apples, four figs, one-fourth teaspoon salt. Boil in double 
boiler 15 minutes, hot milk, minute tapioca, apple (sliced fine) , dried figs (cut fine); a 
little salt, stirring frequently. Beat eggs and sugar and cold water and at end of 15 
minutes stir into milk and tapioca. Boil until it begins to thicken. Remove from fire 
and add flavoring. —Mrs. R. H. Prothero 


Grapefruit Snow—Wet three rounded tablespoons cornstarch with a little cold 
water, stir into pint boiling water and cook till clear. Mix strained juice of one 
grapefruit with one cup sugar, stir into hot cornstarch mixture; boil up a moment 
and pour upon the well whipped whites of three eggs, beating lightly. Turn into 
wet mold, cool and serve with whipped cream or sauce flavored with grapefruit.  ~ 

—Mrs. L. M. Smith 

Mock Biscuit Tortoni—One cup scalded milk, one egg, one-third cup sugar, 
one cup maracoon crumbs, one tablespoon gelatine, one-half cup cold water, one 
cup whipped cream. one teaspoon vanilla. Soak gelatine in cold water; beat egg, 
add sugar, then hot milk; cook. over hot water, stirring constantly until mixture, is 
creamy and clings to spoon. Remove from fire, add dissolved gelatine. Set aside 
to cool, then stir until somewhat thick. Add macaroon crumbs, vanilla, and fold in 
whipped cream. Pour into wet mold and set aside to become firm. To serve, unmold 
and garnish with sweetened whipped cream, flavored with vanilla.—Mrs. B. B. Kellogg 


FROZEN DESSERTS 


Frozen Apricots—One quart can apricots, two tablespoons gelatine, one cup 
granulated sugar, one pint cream. Cover gelatine with cold water and stand one-half 
hour. Drain apricots, cut with silver spoon and remove pits. Add sugar to apricot 
syrup and sufficient water to make one and one-half pints; boil water and syrup for 
five minutes, skim, add gelatine, stir until dissolved; add apricots and stand aside to 
cool. When cold, freeze. When frozen, add whipped cream. Mix and remove 
dasher; cover and stand an hour or more before serving. —Mrs. Alice Hill Hatch 


Apricot Ice—Press one quart apricots (canned or fresh) through sieve, add 
juice of two lemons and two oranges, and three cups hot water; mix well. Add two 
cups sugar; heat until sugar is dissolved. Cool and freeze. —Mrs. W. H. Smith 


Apricot Sherbet—Three cups sugar, three cups water, one cup sweet cream, 
juice of two lemons and two oranges, one pint can apricots. Boil sugar and water; 
when beginning to freeze add one cup cream. —Mrs. F. H. Cloyes 


142 ‘EBELL COOK BOOK 


Cantaloupe Ice Cream (Original)—Two cantaloupes, two cups sugar, four 
ege whites, one pint coffee cream. Run cantaloupe through grinder, mix in sugar, and 
freeze three minutes. Add well beaten egg whites and cream; finish freezing. (Makes’ 
two quarts cream.) —Katherine Rowland 


- Cranberry Sherbet—One pint cranberry juice, two lemons, two cups sugar if 
cranberries are unsweetened, one pint water (if sugar is used, boil with water), add 
lemons and cranberry juice. Freeze to mush and add beaten whites of two eggs. 


—Mrs. J. Dick Wilson, Inez Cloves 


- Lemon Sherbet—Two quarts boiling water, eight lemons, one egg white, one 
quart sugar. Grate rind of four lemons, cover with hot water and let stand a few min- 
utes. Extract juice from the eight lemons. Boil the sugar and water until clear, re- 
move scum that rises, add lemon juice and water from grated rind; strain through a 
fine sieve, put in freezer and add the egg white beaten stiff; freeze.—Mrs. L. K. Strong 


Lemon Ice—Juice of four lemons and two oranges, one pint sugar, one quart 
milk. Mix juices and sugar, let stand one-half hour. Pack freezer and pour juice and 
milk in alternately. —Mrs. E. T. Battey 


Maple Mousse—One cup maple syrup brought to boil, pour over beaten yolks 
of four eggs. Strain and cool. Pour over beaten whites of eggs and one pint of 
whipped cream. Pack in ice three hours. —Mrs. A. C. Zaiser 


‘Milk Sherbet—Two quarts fresh milk, four cups sugar, one cup lemon juice, 
one-half box gelatine, whites. of two eggs, flavoring (I prefer almond). This will 
make three quarts. Chill milk, to which has been added gelatine previously dis- 
solved, and sugar; add lemon juice, slowly stirring all the time; add whites of eggs, 
beaten stiff. Nice to serve with grated pineapple on top. 


—Mrs. J. A. Cranston, Mrs. J. W. McCormac 


’  Mousse—One pint whipping cream, one egg white; one cup chopped walnuts, 
strawberries, raspberries, finely sliced peaches, apricots or pineapple; sugar to taste. 
Whip cream with white of egg. Sweeten to taste and add other ingredients. Put in 
mold and pack for four hours, using four parts ice to one of salt. This will serve 
eight people. —Mrs. Robert Northcross 


Maple Bisque—Two eggs, one cup maple syrup, one quart cream. Beat yolks 
of eggs and add syrup; place on stove and let come to boil; remove at once and cool. 
Whip cream and add beaten whites of eggs; then beat this into cooled syrup. Freeze. 

. —Mrs. J. E. Gowen 


Maple Mousse—One pint whipped cream, one cup maple syrup, two egg yolks. 
Beat eggs, add sugar and syrup. Pack in ice and leave four to five hours. Serves 


eight. : —Mrs. B. F. White 


Orange Sherbet—Two cups sugar, juice of two lemons, five cups strained 
orange juice, one cup water, two beaten egg whites. Boil sugar and water five min- 
utes ; cool. When cold add strained juices; partly freeze, stir in well the beaten egg 
whites; freeze until smooth and stiff. Let ripen two or three hours. Makes one quart. 

—Mrs. Joe B. Irvine 


Orange Sherbet—Two quarts milk, one cup cream, three cups sugar, juice of 
three lemons and three oranges. Mix juice with sugar, add milk slowly, stirring all 


the while; add cream. Freeze. —Mrs. Earl Morrow, Mrs. E. S. Gilbert 
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___ Peaches Frozen—Pack one can Safeway’s Oak Glen peaches, pears or apricots 
im one part salt and three parts ice for four or five hours. Serve with whipped cream. 

—Mrs. E. D. White 


Peppermint Ice Cream—One pound old-fashioned red peppermint « stick 
candy, soak over night in five cups milk; freeze until mushy and beat in five cups 
cream, stiffly whipped. Pack in ice and salt and set aside two or three hours. 
—Mrs. H.C. Dawes, Mrs. E. B. Sprague 


Pineapple Ice Cream—One cup sugar, one cup water, boil five minutes; three 
well beaten eggs put in syrup; set back on fire and cook until thick. Cool; add one 
pint cream, one can grated pineapple and freeze. Makes two quarts. a Se ae 


—Mrs. C. H. Powers 


Pineapple Mousse—Heat to boiling two cups canned crushed pineapple and 
juice; add three-fourths cup sugar, two teaspoons gelatine soaked five minutes in two 
tablespoons water, and two tablespoons lemon juice; cool. When mixture becomes 
thick and begins to congeal, fold in two cups stiffly beaten cream. Pour into trays 
of electric refrigerator and freeze without stirring, six hours or longer (really better 
the second day). - isan) —Mrs. Roy Peterson 


Pineapple Mousse—One can sliced pineapple, two tablespoons lemon juice, 
one tablespoon gelatine, one pint whipped cream, one-half cup sugar, pinch salt. 
Soften gelatine in one-fourth cup cold water. .Bring one cup of. pineapple juice and 
sugar to a boil, add gelatine; when cool, add lemon juice and pineapple cut in small 
_ pieces. As this mixture begins to set, add whipped cream. Put in an oiled mold and 
pack in ice and salt about four hours. —Mrs. J. Fred Parson 


Pineapple Sherbet—One gallon water, one can grated pineapple, eight lemons, 
eight pounds sugar, grate two of the lemons. Put sugar in pan and mix thoroughly 
with grated lemon rind. Rub together with palms of hands. One pound sugar is basis 
for all ices. To one pound add white of one egg, well beaten. Add water, lemons, 
sugar and strain through cloth. Add pineapple after mixture commences to freeze. 

—Mrs. E. T. Battey, Mrs John L. Wheeler 


Pineapple Sherbet—Juice of five oranges, juice of two lemons, three bananas, 
whites of two eggs, three cups sugar, one small can shredded pineapple. Make a syrup 
of four cups water and sugar. Add four level tablespoons flour and cook twenty min- 
utes. Cool. Mash the bananas to pulp, add juice of oranges and lemons, and add to 
above mixture. When partly frozen add pineapple and stiffly beaten whites. This will 
make a gallon. —Mary I. Thompson 


Frozen Strawberries—One quart strawberries, juice of two lemons, one pound 
sugar, one quart water. Add sugar and lemon juice to berries. Let stand one hour. 
Mash berries, add water, stir until sugar is thoroughly dissolved, turn into freezer 
and freeze. Will serve ten. —Mrs. W. B. Snow 


A. H.’s Strawberry Ice Cream (Quick)—One pint coffee cream, one-fourth 
cup sugar, one teaspoon vanilla, one cup rich milk. Freeze seven minutes. Add one 


cup strawberries, put through sieve, add one cup sugar. Mix and let stand one hour. 
—Mrs. W. L. Deimling 


Strawberry Parfait—Mix one pint strawberry ice cream with one cup whipped 
cream. Fill parfait glasses. Place spoonful of strawberry jam on top, and garnish 
with whipped cream and sliced fresh strawberries. —Mrs. Leonard G. Swales 
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PUDDING SAUCES 


Caramel Sauce—One cup sugar, one cup milk, two heaping teaspoons flour, 
one teaspoon vanilla, butter size large walnut. Burn one-half cup sugar; add milk to 
this gradually and dissolve; then add rest of sugar and the flour (which has been 
mixed smoothly with cold milk) to thicken hot milk and sugar. Cook until smooth 
and thick. Flavor and add butter size of large walnut. Serve on cottage pudding. = - 


—Mrs. E. S. Gilbert 


-- Chocolate Sauce for Ice Cream—One cup sugar, one teaspoon butter, two 
squares chocolate, one-half teaspoon vanilla, one-half cup water. Boil up and leave 
in double boiler until ready to serve or boil ten minutes and serve.—Mrs. F. E.Bangs 


Chocolate Syrup (Original)—One-half cup chocolate, one-half cup water; 
Cook until smooth paste. One-half cup brown sugar, one cup white sugar; add to paste 
and cook until consistency desired. For ice cream, almost caramel; for syrup, soft 
ball. Add two to four tablespoons butter. The larger amount gives more caramel 
texture and flavor. —Ruth Rowland 


Custard Sauce—One and one-half cups milk, two egg yolks beaten slightly, 
four tablespoons sugar. Add milk to beaten egg yolks. Add sugar and cook in 
double boiler until it coats spoon. —Mrs. L. K. Strong 


Foamy Sauce—Place in double boiler one-third cup milk, one-third cup sugar, 
two slightly beaten egg yolks. Stir and cook until thick and smooth. Beat two egg 
whites and beat slowly into hot custard with one teaspoon lemon or vanilla. 

—Mrs. Terry Stephenson 


Pudding Sauce—One cup brown sugar, one-fourth cup butter, yolks two eggs, 
one-half cup cream. Cook in double boiler about fifteen minutes. Pour over beaten 
whites of eggs and flavor with vanilla. —Mrs. Robert G. Tuthill 


_ Hard Sauce—One-fourth cup butter, two cups powdered sugar, one teaspoon 
lemon juice, one teaspoon vanilla, two teaspoons cream. Beat until creamy. 


—Alice H. Harris 


Hard Sauce—One-fourth cup butter, one cup powdered sugar, one egg white, 
one teaspoon vanilla, one-eighth teaspoon nutmeg. Cream butter and sugar; add 
white unbeaten and vanilla. Beat together thoroughly. Heap roughly in dish and 
grate nutmeg over top. —Mrs. Mac O. Robbins 


Lemon Sauce—One cup sugar, one-fourth cup butter, one egg, one lemon, 
juice and one-half grated rind, three-fourths cup boiling water. Cream butter and 
sugar, add beaten egg, lemon and nutmeg. Beat well. Add boiling water slowly. 
Cook in double boiler until slightly thickened. —Mrs. W. 1. Ferrey 


Liquid Sauce—One cup white sugar, one-half cup brown sugar, butter size 
of large walnut, one level tablespoon corn starch, grated rind of one lemon, one table- 
spoon lemon juice, a little nutmeg. Mix all together and add one cup boiling water. 
Cook thoroughly to consistency of cream. Add more water if necessary. 


Alice H. Harris 
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PASTRIES 


_ _Pastry Pointers—Use pastry flour if possible. Have shortening very cold. Any 
kind may be used. Cut fat into flour with knife. Do not rub together with fingers 
unless you have very cold hands. Add only enough water to make the pastry stick 
together, as it will not be tender when extra flour must be added to make it dry enough 
to roll. Chill pastry before using. Pastry may be made up and kept in icebox ready 
to use. Roll lightly on smooth surface. Bake pastry in hot oven. For pastry shells 
and for pies such as mince, filling of which does not require cooking, use a hot oven 
during the whole process. For fruit and custard pies which require a longer cooking, 
use a hot oven for ten minutes, then lower the heat. ——Marie Beisel 


Piecrust—NO. 1—Three cups flour, one full cup Crisco, one teaspoon salt. Rub 
together until it forms a fine meal; add enough ice water (about one-half cup) to 
make soft dough. Handle as little as possible. Roll out, put dots of butter all over, 
fold and roll again. Makes two two-crust pies. —Mrs. F. H. Taylor 


NO. 2—One cup crisco, one-half cup boiling water, three level cups flour, pinch 
salt, one-fourth teaspoon baking powder if desired. Pour boiling water over Crisco, 
mix until melted, stir in flour. In rolling out, work rapidly. This will make three 
single crusts, large size. —Mrs. Nat H. Neff 


NO. 3—Chop two tablespoons shortening through one cup flour, beat one egg, 
add one tablespoon sugar to egg, add to flour. —Mrs. Earl Morrow 


Puff Paste—Cut one-half pound lard into one pound flour and one teaspoon 
salt, divide one-half pound butter into three parts, juice one-half lemon in sufficient 
ice water to hold flour and lard together. Roll paste, spread with one-third butter, 
fold paste, pinching ends together; roll a second time; spread one-third butter, re- 
peat process. After adding last butter, roll paste in paraffine paper, keep in icebox 
at least twenty-four hours before using. —Mrs. W. H. DeWolfe 


Apple Pies—NO. 1—Cook apples and while still hot sweeten to taste and add 
two teaspoonfuls butter to each pie and flour enough to thicken. Season with cinna- 
mon or nutmeg as you prefer. Cover thickly with marshmallows or meringue and 
brown in the oven. —Mrs. W. H. Thomas 


NO. 2, APPLE LEMON—Grate one large apple or two if small, add one beaten 
egg, one cup sugar, one teaspoon corn starch or flour, juice and grated rind of one 
lemon, small lump of butter. Cook in double boiler until thick. Pour into baked 
crust, return to oven until heated through. Cover with meringue. Makes a small pie. 

—Gertrude Montgomery 

NO. 3, DEEP APPLE—(The kind they used to make one hundred years ago). 
Use a pan three inches deep. Pare apples and put a layer in bottom of pan, cover 
with brown sugar and a little cinnamon or nutmeg. Fill pan in this way, add a little 
water, set on stove and cook until apples are almost soft. Cover with crust and bake. 

—Mrs. O. S. Catland 

NO. 4, NEW ENGLAND APPLE CREAM—Two cups diced apples, one cup 
water, two egg yolks, one-half cup sugar, one cup cream, one teaspoon lemon juice, 
one-half teaspoon grated lemon rind. Simmer apples and lemon rind in water until 
quite dry. Add sugar, beaten yolks, lemon juice and cream. Bake in unbaked pie 


shell until set. Make a meringue of egg whites. Tart apples are best. 
—Mrs. Clara C. Duggan 
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Blackberry Pie (Fresh Berries )—Three-fourths cup sugar, two and one-half 
cups blackberries, four tablespoons flour. Blend sugar with flour and mix with 
washed blackberries. Fill piepan which has been lined with crust, put on top crust 
and bake in a moderate oven 45 minutes. —Mrs. E. S. Gilbert 


Brown Sugar—Two cups brown sugar, two eggs, one-half cup butter, vanilla 
and nutmeg. Bake in slow oven. —Mrs. J. W. Blee 


Banana Pies—Mash together so as to blend thoroughly one cup bananas, one- 
half cup sugar, one tablespoon flour, one tablespoon butter, juice of one-half lemon, 
two egg yolks. Line pieplate with rich piecrust, put in oven to set the bottom, then 
put in filling and bake till done. Make meringue of egg whites and brown lightly in 
oven. —Mrs. E. M. Blake 


NO. 2, HEAVENLY—Bake crust first, mash two ripe bananas, add one-half cup 
sugar, one-eighth teaspoon salt, two unbeaten egg whites. Beat until stiff and frothy. 
Add one-eighth teaspoon almond extract. Bake 20 minutes in moderate oven. Top 
with whipped cream. —Mrs. Harold Wahlberg 


Butterscotch Pies—NO. 1—Scald two cups milk, mix one cup brown sugar, 
two tablespoons cornstarch, add to milk, stir until thick, cook 15 minutes ; add three 
tablespoons butter, pour over yolks of two eggs slightly beaten, stir and cook two 
minutes, cool; add one teaspoon vanilla, pour into baked pastry crust. Beat egg 
whites, add two tablespoons sugar, beat stiff, add four more tablespoons sugar, spread 
over top and brown. 

Use same recipe for cream pie. 

For chocolate pie add two tablespoons chocolate. 

To make ribbon pie, put in layer of chocolate mixture, then butterscotch and last 
the cream. Put whipped cream, flavored and sweetened, over top. 

For fruit pies, put in layer of cream filling, then strawberries or any kind of fresh 
fruit, then more filling, with fruit in the whipped cream. —Mrs. J. E. Liebig 


NO. 2—Three-fourths cup brown sugar, one-fourth cup granulated sugar, one 
cup sweet milk, two level tablespoons flour, two level tablespoons butter, two egg yolks 
well beaten. Mix and cook as cream pie filling. Bake crust and when cold add cold 
filling. Cover with beaten whites and brown in oven, or omit whites and use whipped 


cream. —Lula M. Minter 


No. 3—One cup brown sugar, one-half cup hot water, lump butter size of walnut. 
Boil. Add one cup milk, beaten yolks of two eggs, one heaping tablespoon cornstarch. 
Boil until thick. Put in baked shell, cover with meringue from whites of eggs. Brown 
in oven at 300 degrees for 10 or 15 minutes. Adding one tablespoon chocolate to 
above, makes fine chocolate pie. —Mrs. H.T. Trueblood 


NO. 4—Two cups brown sugar, six tablespoons flour mixed with sugar, yolks of 
four eggs, three cups milk or milk and water, large piece of butter, one and one-half 
teaspoons vanilla. Cook in double boiler. Use whites for frosting, with cocoanut on 
top. For cream pie, use white sugar instead of brown. —Mrs. A. M. Gardner 


Canned Cherry Pie—One can White Birch brand or Suprema brand red pitted 
cherries, drain juice from fruit and put in saucepan; take one rounding tablespoon 
flour wet with water until smooth and add to juice and cook over fire, stirring all the 
time until smooth and thick, then add to fruit, and add one cup sugar to mixture. 
Let cool, then put in unbaked crust and dot over with one level tablespoon butter and 
put on top crust. Bake in oven from 30 to 40 minutes. —Mrs. E. S. Gilbert 


EBELL COOK BOOK 147 


Chocolate Pie—One and one-half cups milk, two squares Baker’s chocolate, 
butter size of egg. Bring to boil slowly, stirring often to melt chocolate. Thicken 
with two rounded tablespoons cornstarch dissolved in a little milk. Add three-fourths 
cup sugar and a little salt. Pour into baked crust and cover with meringue. 

| —Mrs. W. I. Ferry 

Cottage Cheese Pie—One cup dry cottage cheese, one-fourth cup chopped cit- 
ton, four tablespoons sugar, two eggs, salt, rind and juice of lemon. Beat yolks well, 
add other ingredients and stir smooth; add one-half cup seedless raisins. Put in un- 
baked shell; bake 20 minutes. Place meringue made of whites, two tablespoons sugar, 
one teaspoon vanilla, pinch salt, one-half teaspoon baking powder, on top and brown. 

—Mrs-C. J. Klatt 

__Cranberry and Raisin Pie—One cup cranberries cut in halves, one-half cup 
raisins, one cup sugar, one tablespoon flour, three-fourths cup hot water, one-half tea- 
spoon vanilla. Bake in double crust. . —Beulah May 


Cream Pies—NO, 1—Beat to a cream two tablespoons butter, one and one-half 
tablespoons sugar; add one yolk well beaten, sift in one cup flour; stir with spoon; 
spread on cake tin and bake. FILLING: One pint milk, yolks of three eggs, three 
tablespoons sugar, two tablespoons flour. Cook in double boiler; flavor with vanilla. 
When crust and cream are both cold, spread on cream. Beat whites of four eggs, one 
tablespoon sugar and spread on cream. Brown in oven. —Mrs. Geo. R. Richardson 


NO. 2, COCOANUT CREAM—Three eggs, two cups milk, one-half cup sugar, 
three tablespoons flour. Beat yolks, sugar, flour and stir into scalded milk. Cook 
until thick, then add one-fourth teaspoon salt, one tablespoon butter, one teaspoon 
vanilla, one-half cup shredded cocoanut. Put in baked crust and cover with meringue. 

—Mrs. J. Wm. Taylor, Jr. 

NO. 3, DATE CREAM—Four tablespoons butter, four tablespoons flour, one- 
half teaspoon salt, one-half cup sugar, two cups rich milk, one cup stoned and chopped 
dates, two eggs, one teaspoon vanilla. Combine ingredients and cook in double boiler 
until dates are soft, adding well beaten eggs and vanilla last. Pour into pastry lined 
pie tins and bake till crust is brown. —Miss Ida Nay 


NO. 4, SOUR CREAM—One cup sour cream, one cup sugar, one cup chopped 
raisins, one egg, one-half teaspoon each of cinnamon, cloves and nutmeg. Bake in 
double crust. —Mrs. M. A. Patton 

NO. 5, WHIPPED CREAM—One pint milk, two tablespoons cornstarch, one-half 
teaspoon vanilla, one-half cup sugar, pinch of salt. Beat whites of two eggs to stiff 
froth and stir in just after the above is removed from fire. Pour into crust previously 
baked. When cold, cover with whipped cream. —Mrs. J. N. Bartholomew 


Custard Pies—NO. 1—President Coolidge’s favorite pie is custard. This is the 
recipe used by his father’s housekeeper: Three-quarters cup sugar, one tablespoon 
flour, rounding; a pinch of salt. Mix well. Beat two eggs until they are light and mix 

_with sugar and flour. Then add two and one-half cups of milk. —Mrs. E. B. Sprague 

NO. 2—Two eggs, one-third cup sugar, one pint sweet milk, and one teaspoon 
lemon extract or ground nutmeg. Beat eggs, add sugar, add milk and flavoring. Bake 
in slow oven, using only one crust. —Mrs. J. B. Kester 


Graham Cracker Pie—One pound rolled graham crackers, two cups rich apple 
sauce, one-half pound butter. Mix butter with crumbs and line piepan with mixture, 
pat and shape into place with hands. Fill with apple sauce and put rest of crumbs on 


top and press firm. Place in hot oven to brown, Cool and serve with whipped cream. 
—Mrs. J. A. Meiss 
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Grape Pie—One egg, one cup sugar, one heaping cup Concord grapes (seeded). 
Beat the egg and sugar; add grapes, one tablespoon butter, one tablespoon flour. Bake 
with tivo crusts. —Mrs. Edwin C. Nelson 


_Jeff Davis Pie—One and one-half cups sugar, four tablespoons flour, one tea- 
"spoon each cinnamon, cloves and nutmeg. Mix all in sugar. One-half cup melted 
butter, yolks of three eggs beaten, one pint sweet milk, add slowly. Add beaten whites, 
one teaspoon vanilla if desired. Mix all in order given. Pour in unbaked pie crust and 
bake slowly for one hour. —Mrs. Edwin B. Van Meter 


Lemon Pies—NO. 1—Melt butter size of an egg, add one heaping tablespoon 
flour, one cup sugar, grated rind and juice of one lemon, yolks of three eggs well beat- 
en. Stir well and add one and three-fourths cups boiling water. Cook in double boiler, 
stirring constantly until thick and smooth. Put in a rich crust that has just been baked. 
Make a meringue of the egg whites. Beat them until very stiff and beat in three level 
tablespoons sugar; add one-half teaspoon lemon juice and one-half teaspoon lemon 
extract. Spread over pie and put in a very slow oven for ten minutes. If cooked slow- 
ly, beaten sufficiently and sugar carefully measured, this meringue never fails. By 
adding one cup raisins that have been cooked ten minutes (and chopped) to the lemon 
cream filling, a good Banbury tart filling may be made. *—Alice H. Harris 


NO. 2—Juice of one lemon with enough water added to make one-half glass, four 
eggs, three-fourths cup sugar, two heaping teaspoons flour. Into mixing bowl break 
three egg yolks and one whole egg, beat. Add sugar, flour and lastly onion juice and 
water. Put into unbaked pie crust and bake very slowly until thick. Beat whites of 
three eggs stiff; add three level tablespoons sugar; cover pie and put back into oven 
to brown. Increase the heat of oven to brown meringue. Cutting pie immediately upon 
taking from oven prevents meringue falling. —Mrs. Ridley C. Smith 


NO. 3—One cup sugar, one cup sweet milk, two yolks of eggs, three whites of 
eggs, four level tablespoons flour (sifted before measured), two tablespoons melted 
butter, one lemon or one-eighth cup lemon juice and rind of one lemon grated. Cream 
sugar and melted butter; add flour, yolks of eggs, lemon juice and rind of lemon; 
mix well, add milk, beat whites stiff, and fold in. Pour into unbaked crust and bake in 
rather slow oven about one-half hour. Too fast baking makes it watery. Test with 


toothpick. —Elizabeth Boyer 


NO. 4—Two well rounded tablespoons flour, one cup sugar, one tablespoon but- 
ter, rind of one lemon grated; mix well. Add juice of one lemon, one cup milk, two 
eggs well beaten, separately. Mix all together. Bake in rich crust, very slowly. When 
ready to serve, cover top with whipped cream. —Mrs. J. W. Bishop 


_ _NO. 5—One cup sugar, juice of two lemons, four eggs beaten separately, grated 
rind of one lemon. Cream sugar and egg yolks. Add juice and rind. Cook over hot 
water until thick. Add few grains salt to whites of two eggs. Beat until stiff. Fold in. 
Pour into baked pie shell. Cover with meringue made of other two whites beaten stiff, 
and three tablespoons sugar (powdered), added gradually. Beat until it has satin 
appearance. Brown in cool oven (300 to 320 degrees F.) for 15 to 18 minutes. 

—Mrs. O. L. Halsell 

NO. 6, LEMON SPONGE—One tablespoon butter, one cup sugar, one tablespoon 
flour, two egg yolks, creamed together. One lemon, grated rind and juice; one cup 
milk, two beaten egg whites. Add last ingredients, in order, to first and bake in one 
crust as custard pie. —Mrs. J. A. Ranney 
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NO. 7 (Original) —Yolks two eggs, one and one-fourth cups sugar, one cup water, 
rind and juice of one good sized lemon, two rounding tablespoons flour. Add two 
tablespoons of the water to egg yolks and beat with egg beater; add sugar to flour. 
Mix well. Add all to water and cook thoroughly. When done, remove from fire and 
stir in beaten whites without further cooking. Pour custard into baked shell and 
cover the top with ground nuts. —Mrs. W. H. Smith 


NO. 8—Mix one and one-fourth cups sugar, one-half cup flour and one teaspoon 
salt. Add one and one-fourth cups boiling water, stirring constantly; cook fifteen 
minutes. Add the juice and grated rind of one large orange, juice of one lemon, and 
well beaten yolks of three eggs. Cook thick, and cool. Make a meringue of the whites 
of eggs, adding one-half cup powdered sugar and one teaspoon lemon juice. Whip 
one-fourth of the meringue into the custard mixture, then turn into baked crust. 
Cover with meringue and brown. | —Mrs. F. S. Klentz 


NO. 9, LEMON APPLE—Grated rind one lemon, two tablespoons lemon juice, 
two-thirds cup sugar, one-third cup corn syrup, one egg yolk, one tablespoon melted 
butter, two tablespoons cornstarch, one-fourth cup hot water, two apples pared and 
grated, one egg white. Mix grated rind of lemon, lemon juice, sugar, corn syrup, egg 
yolks, butter, cornstarch and hot water. Then add apples. When well mixed, fold in 
stiffly beaten egg white. Line tin with pastry, fill with lemon mixture. Cover with 
pastry, or bake without cover. —Mrs. J. C. Lamb 


NO. 10—Beat three egg yolks until thick; gradually add one-half cup sugar, then 
grated rind and juice of one lemon. Slowly add three tablespoons boiling water. Cook 
in double boiler to custard stage. Beat three egg whites until stiff, gradually add one- 
half cup sugar. Fold the meringue mixture into the custard. Fill baked pie crust and 
brown in oven. —AMrs. Leonard G. Swales, Mrs. Edwin Dickinson 


NO. 11—Three eggs, one cup sugar, one large lemon, three level tablespoons 
cornstarch, one-fourth cup cold water, one-half cup boiling water. Beat together yolks 
of eggs and one-half cup sugar. Add juice and grated rind of lemon. Moisten corn- 
starch with cold water. Add to mixture. Beat. Add boiling water. Cook until thick. 
Remove from fire. Beat whites of eggs. Add remaining one-half cup sugar. Fold 
into cooked mixture. Fill baked crust. Brown slightly. This makes a large pie. 

—Blanche Collings 

NO. 12, LEMON DIVINITY—Two-thirds cup sugar, three eggs, one lemon, 
butter, whipped cream. Cream butter and sugar, add well beaten yolks, juice of lemon. 
Place in double boiler and cook, stirring constantly until consistency of custard. 
Pour this over well beaten whites of three eggs. Pour into rather deep baked crust and 
brown a bit under broiler. When thoroughly cooled, spred with whipped cream 
thickness desired. —Mrs. W. L. Salisbury 


Mince Meats—NO. 1—Three pints or about four pounds of meat ground, three 
pints of chopped apples, one pint ground suet, one pint ground citron, two pints 
raisins, one pint currants, four pints sugar, one pint molasses, one pint vinegar, one 
pint sweet cider or any kind fruit juice, one grated nutmeg, two tablespoons cinnamon, 
one tablespoon cloves. —Addie M. Collins 


NO. 2, GREEN TOMATO—Four quarts green tomatoes chopped fine. Add two 
tablespoons salt, let come to boil. Strain and let come to boil three times. Cook until 
tender and add two quarts apples chopped fine, one pound raisins, three pounds brown 
sugar, one tablespoon each of cloves and nutmeg, two tablespoons cinnamon, one cup 


i et (ground through food chopper). Cook one hour, and seal. 
panic aaa Ao dl : —Mrs. W.V. Whitson, Mrs. W. A. Proctor 
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NO. 3, MOCK MINCE—One cup sugar, one cup molasses, one cup bread crumbs, 
one-half cup rolled crackers, one cup good cider vinegar, four cups water, and three. 
eggs. Add one cup raisins, one ounce ground cloves and one ounce soda. 

—Mrs. Elmer Barr Burns 

NO. 4, NUT MINCE—One cup walnut meats chopped fine, two cups chopped 
apple, one cup raisins, one and one-half cups sugar, one teaspoon cinnamon, one tea- 
spoon allspice, one-half teaspoon cloves, one-half teaspoon salt, one-half cup vinegar, 
one-half cup water of fruit juice. Mix thoroughly. Will make two pies. Pickled 
fruit juice may be used instead of vinegar and water. —Mrs. Clarence A. Gustlin 


Orange Pies—NO. 1—One-fourth cup butter creamed, one-half cup sugar, two 
eggs well beaten, one-half cup milk, one and two-thirds cups flour, two and one-half 
teaspoons baking powder. Beat thoroughly and bake in square tins 25 minutes. Split 
into two layers and use for filling. One-half cup sugar mixed with one and one-half 
tablespoons flour, grated rind of one-half orange, one-fourth cup orange juice, one tea- 
spoon lemon juice, one teaspoon butter. Cook twelve minutes, stirring constantly. 

—Mrs. Robert G. Tuthill 

NO. 2—Have pie crust ready. One cup sugar, one cup orange juice, one table- 
spoon flour, three eggs yolks well beaten. Cook in double boiler, Save whites for 
meringue. —Dr. Hester Tripp Olewiler 

NO. 3, ORANGE WALNUT—Beat yolks of two eggs and one-half cup sugar to 
a thick cream. Add a tablespoon of lemon juice, juice and half the grated rind of one 
orange, and one-half cup chopped English walnut meats. Line pan with pastry. When 
half baked, add filling and finish baking. Cover with meringue made of sugar and two 
tablespoons chopped walnuts. —Mrs. Fay R. Spangler 

NO. 4, ORANGE FLUFF—Two eggs, three-fourths cup sugar, three tablespoons 
flour, grated rind one-half small orange, grated rind one-half lemon, one cup hot 
water, three tablespoons orange juice, one tablespoon lemon juice. Thoroughly mix 
flour with one-half cup sugar; add hot water and cook in double boiler until mixture 
begins to thicken. Add two egg yolks well beaten with one-fourth cup sugar and grated 
rind and juice of lemon and orange. Stir and cook one minute longer. Allow to cool 
until lukewarm, then fold in two egg whites beaten stiff. Pour into baked pie shell 
and place in slow oven until the filling is set. —Mrs. H. C. Humphrey 

NO. 5, ORANGE-COCOANUT (Original)—One cup sugar, two tablespoons 
flour, one cup shredded cocoanut, one tablespoon melted butter, two eggs, two Val- 
encia oranges. Use grated rind of one and juice of two oranges. Cook in double 
cooker, reserving whites of eggs which should be whipped until stiff and stirred into 
custard just as it is removed from fire. Add cocoanut and pour in baked crust. 
Sprinkle cocoanut over pie when cool. —Mrs. J. N. Bartholomew 


Pineapple—One cup sugar, salt, one and one-half tablespoons flour, yolks of 
three eggs, white of one egg, one small can grated pineapple, one cup water. Beat 
the egg, add other ingredients, cook in double boiler until thick, and put into baked 
crust. Use remaining whites of eggs and two tablespoons sugar for meringue. Whip- 
ped cream may be used. —Mrs. W. S. Kellogg 

NO. 2—One medium sized can of crushed pineapple. Combine one tablespoon 
cornstarch and one well beaten egg; add to pineapple. Add one-half cup sugar to 
pineapple mixture. Line pie plate with crust, fill with mixture and add upper crust. 
Bake in moderate oven from forty-five minutes to one hour. —Mrs. H. A. Stryker 

No. 3—One small can grated pineapple, two eggs beaten separately, one-half cup 
sugar, one-half cup cold water, one tablespoon cornstarch dissolved in water; egg 
whites added last. Pour into large pie dish lined with uncooked crust, piece of butter 
size of egg cut up dotted on top of pie. Bake until firm. —Mrs. Chas, A. Vance 
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Pumpkin Pies—NO. 1 (Original) —Line pie plate with rich crust and bake in 
moderate oven. When browned fill with following filling: PUMPKIN FILLING FOR 
PIE: One and one-half cups sugar, one tablespoon flour, one cup pumpkin, three ege 
yolks, one teaspoon cinnamon, one-half teaspoon cloves, one-half teaspoon nutmeg, 
pinch salt. Cook in double boiler. Add to well baked crust. Heap with meringue 
made from whites of three eggs. Brown delicately. —Mrs. O. B. Newcom 
NO. 2—Two cups pumpkin, one cup white sugar, one-half cup brown sugar, four 
eggs, two tablespoons melted butter, one tablespoon ginger, one-half teaspoon cinna- 
mon, salt to taste. Bake slowly one hour. Have pumpkin cooked dry as possible. 
—Doris Robbins 
NO. 3—Two cups pumpkin, one cup milk, one and one-half cups light brown 
sugar, two rounding tablespoons flour, ginger and cinnamon to suit taste, little salt, 
three eggs; beat whites the last thing and fold into mixture. | —Mrs. J. A. Cranston 


Raisin Pies—NO. 1—One egg, two-thirds cup sugar, one teaspoon flour, cinna- 
mon cloves and salt to taste, one-half cup milk, one cup raisins, seeded and chopped. 
Beat egg, add sugar, flour and spices, milk, and last of all, raisins. Bake between two 
crusts. —Mrs. J. H. Walker 

NO. 2—Cook two cups raisins, add two cups boiling water, two cups sugar, two 
eggs well beaten, two tablespoons flour, juice of two lemons. Beat all together and 
bake in two crusts. —Mrs. G. E. Bruns 

NO. 3—Cook one pound seeded raisins; one-half, cup sugar, one pint water. Add 
juice of one large or two small lemons and two beaten eggs. Thicken with dry bread 
crumbs. Bake same as lemon pie. Cover with meringue. “Finest ever.” 

—Mrs. John L. Wheeler 

_ Rhubarb Pies—NO. 1—Three cups rhubarb cut in one-inch pieces, one and 
three-fourths cups sugar, four tablespoons flour, two eggs slightly beaten. Mix and 
add to rhubard. Bake between two crusts. —Mrs. Robert M. Simon 

NO. 2 (Original)—Two cups rhubarb cooked, one cup sugar, two eggs, one 
heaping tablespoon cornstarch, rind of one lemon. Combine sugar and cornstarch; 
add egg yolks beaten and rhubard. Cook in double boiler, stirring constantly until 
thick. Add rind of lemon and pour in pie shells (pre-baked), spred wih meringue of 
two egg whites. Brown in oven. —Mrs. A. N. Zerman 

NO. 3, CREAM RHUBARB—Mix and sift two tablespoons corn starch, one cup 
sugar and a pinch of salt. Add one cup boiling water, and stir constantly until boil- 
ing point is reached. Add grated rind of one orange, one cup of finely chopped rhu- 
barb, one-half cup raisins, one tablespoon butter and three well beaten egg yolks. 
Cook ten minutes and cool. Turn into plate lined with pastry, bake one-half hour, 
and cover with meringue. —Mrs. F. L. Klentz 


Strawberry Pies—NO. 1 (Original) —Two big cups strawberries, three-fourths 
cup sugar, two heaping tablespoons flour, yolks of two eggs. Mix sugar and flour to- 
gether, add yolks. aa berries, ming Leb elagid ioe mashing berries. 

i ing pan lined with pie pastry. Use whites of eggs for meringue. 
ie Sad eaet a 0. i. Umberham 

NO. 2—Fill a baked pie shell with strawberries. Pour over them a boiled icing 
made with one large cup sugar, five tablespoons water and one egg white. Brown 
slightly and quickly under gas flames. —Lida E, Crookshank 

NO. 3—One box strawberries, one cup sugar, two tablespoons flour, one table- 
spoon butter. Add sugar to the washed berries and bring to boil. Melt butter in another 
saucepan. Add flour, combine the two mixtures. Turn thickened strawberries inte 


astry lined pan and cover with top crust or narrow strips of crust. 
Soe —Mrs. F. M. Robinson 
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Scotsman’s Pie (Rich and Delicious)—Three tablespoons butter, three eggs, 
one-half cup dates (stoned and chopped), one and one-half cups sugar, one-half cup. 
candied cherries, one-half teaspoon baking powder, one-half cup English wal- 
nuts, one-half cup currants (dried), one-half teaspoon salt, one teaspoon vanilla. 
Cream butter, add sugar, and cream again. Add egg yolks, beat until light, then fold 
in chopped fruit and nuts. Add salt, stiffly beaten egg whites and baking powder. Bake 
in pie plate lined with good rich crust. Bake about 45 minutes in moderate oven. 
Serve cold with sweetened whipped cream flavored with four drops lemon extract. Top 
with red cherry. (A Scotchman would never make this pie.) —Mrs. F. H. Taylor 


Sugar Pie—One cup white sugar, one-fourth cup butter, two tablespoons flour, 
one cup milk, nutmeg or vanilla flavoring. Bake in pietin lined with rich pastry about 
35 minutes, or until filling boils. —Mrs. Wm. M. Smart 


Walnut Pies—NO. 1, WALNUT CARAMEL (Original)—One cup sugar, two 
tablespoons flour, two tablespoons butter. Brown on stove, stirring all the time. When 
brown, add one cup boiling milk, pour over well beaten yolks of two eggs. Boil 
until thick; add one cup ground walnuts, one teaspoon vanilla. Pour into baked crust. 
Make meringue of whites for top. Brown slightly. —Mrs. Belle Dobson 


INDIVIDUAL PIES, PATE SHELLS, TARTS, TIMBALES 


Banbury Tarts—FILLING: One cup sugar, one-half cup raisins cut fine, one- 
half cup currants, two cups flour, four figs cut fine, one-half cup walnuts cut fine, 
two tablespoons water, four tablespoons orange juice. Cook fruit and water twenty 
minutes, add orange juice. Mix flour and sugar, add to mixture and cook twenty 
minutes longer. Take from fire and stir in nuts.) PASTRY: Three cups flour, three- 
fourths cup Crisco, one teaspoon salt, and water to moisten roll. Cut in three-inch 
squares, put two teaspoons filling in center and fold three-cornered. Brush with milk 
and bake in quick oven. —Mrs. W. V. Whitson 


Banbury Tarts—One cup raisins, one cup sugar, one cup water, three large 
crackers, one rounding teaspoon butter, juice small lemon. Cook until thick. Make 
into small turnovers, using ordinary pie crust. —Leslie Smith 


Cheese Straws (Original )—One cup flour, one cup cheese (run through food 
chopper, one salt spoon salt, one-half teaspoon paprika, one teaspoon baking powder, 
one heaping tablespoon butter (half butter and half lard may be used, instead of all 
butter). Mix with just enough cold water to make a stiff dough. Roll thin and cut in 
narrow strips and bake in hot oven. If a square pan is used the rolled out dough may 
be put in whole and cut through, so when baked it will break apart readily. 

—Miss Minnie E. Childs 

Cheese Rolls—Roll pie pastry into thin narow sheet, sprinkle with grated cheese, 
salt and a little paprika. Roll like jelly roll and cut into inch sections. Bake delicate 
brown and serve with salad. —Mrs. Robert M. Simon 


Chess Pies—NO. 1—Line small, shallow patty pans with rich pie pastry. Fi 
two-thirds full of filling and bake in slow oven ead lashes eeatalny Carnie =a 
whipped cream. FILLING: One cup brown sugar, butter size of walnut, one egg 
one-half cup coarsely cut dates and nuts. Cream butter and sugar, add egg slightly 
beaten and beat well. Then add dates and nuts. —Mrs. Wykoff Hoxie 

NO. 2—Line muffin pans with pie crust and fill with the following mixture: one 
cup sugar, one-half cup butter, three eggs, one cup raisins, one cup chopped nuts. 
Cream butter and sugar, add eggs well beaten, raisins and nuts. This will fill eight 
shells two-thirds full. Bake until filling is thick. These may be prepared the day be- 
fore, and warmed a little before serving. —Mrs. W.S. Kalba 
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NO. 3 (Good way to use yolks left over.) —Five yolks, one cup sugar, one-half 
cup butter. Cream butter and sugar, add yolks well beaten, flavor with vanilla, and 
bake in rich crust in small patty pans. —Amelia B. Keech 


Graham Tulips—One cup graham flour, one heaping tablespoon white flour, 
one-fourth cup shortening, one-fourth teaspoon salt, one-fourth teaspoon baking pow- 
der. Cut the shortening into the other ingredients as for pie crust. Add enough cold 
water to cause the dough to cleave from the bowl. Roll out thin and cut in rounds with 
a cookie cutter. Pinch up in four places to form flower-like cups. Bake. Fill with 
jelly and top with rosette of icing. —Agnes C. Ralph 


Presbyterian Tarts—One-half cup butter, three-fourths cup sugar, two eggs, 
well beaten; one cup currants. Bake in pie paste in gem pans.—Minnie L. Brownridge 


Rosettes, Wafers and Patties—Two eggs, one cup flour, one cup milk, two 
teaspoons sugar, one teaspoon salt. Beat eggs lightly with sugar and salt, add milk 
and flour, beat until smooth. This will make forty rosettes. Put iron in hot lard 
before dipping it in batter, not letting batter come over top of iron. Return it to hot 
lard, thoroughly covering iron with same for at least twenty seconds, but not over 
thirty-five seconds. Remove from iron with a piece of clean cheesecloth. 

—Mrs. P. A. Robinson 

Timbale Cases—One-half cup milk, one egg, three-fourths cup flour, one-fourth 
teaspoon salt, one-half teaspoon pulverized sugar, and one teaspoon olive oil. Beat 
egg, add milk. Mix flour, salt and sugar into this; then slowly add olive oil. Beat 
entire mixture thoroughly. Have ready a vessel of hot lard or Crisco. Dip the timbale 
iron into hot lard until thoroughly heated. Remove iron, wipe off on cloth, and dip 
iron into batter. Return iron with coat of batter to hot lard and fry until a golden 
brown. Remove timbale case from iron and proceed as before. If batter drips from 
iron into lard, this indicates the iron has not been heated enough. Will make twenty. 


—Mrs. F. H. Cloyes 
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LUNCHEON DISHES 


Cheese Balls—One cup grated cheese, and whites of two eggs beaten thoroughly. 
Form in small soft balls and fry delicate brown in deep fat. Serve very hot with 
salad. If desired, three drops Worcestershire sauce may be added and cheese balls 
rolled in bread crumbs. —Mrs. Robert M. Simon 


Nut Balls—Thirty English walnut meats mixed with one pint of bread crumbs, 
add three tablespoons chopped onion, one-half teaspoon salt and two eggs well beaten. 
Mold into small balls, lay in baking dish, cover with one pint of tomato sauce (Del 
Monte), bake 20 minutes. —Mrs. C. H. Lurker 


Southern Nut Balls (Original)—One cup English walnuts (chopped), one 
and one-half cups boiled rice, one tablespoon flour, one cup milk, one-half teaspoon 
extract of beef, one egg (well beaten), saltspoon salt. Mix together thoroughly. 
Make into balls size of walnut, dip in batter and fry quickly in deep, hot lard. Drain 
in wire basket. Garnish with pimento, olives or slices of hard-boiled egg. 

—Miss Minnie C. Childs 

Spaghetti and Cheese Balls—One-half package spaghetti, two eggs, one cup 
bread crumbs, one cup grated cheese, one cup milk, one tablespoon butter, salt and 
pepper to taste. Break spaghetti in small pieces and put in three quarts of boiling 
water; boil hard until tender, drain in colander and blanch by pouring over it cold 
water. When cold mix all together and make into little round balls; dip in beaten 
ege and roll in cracker crumbs. Fry in hot fat to a nice brown. —NMrs. J. W. Norton 


Luncheon Cheese—To one package cream cheese add one pimento (chopped 
fine) ; work together with little cream until mixture is smooth. Have ready a second 
package of cream cheese, which has been made smooth with cream. Line small molds 
with two cross strips of paper. Fill lower half with pimento mixture, and the re- 
mainder with the white mixture. Remove from mold, garnish with a little of the 
white mixture forced through pastry tube. Serve with crisp crackers. 

—Mrs. O. L. Halsell 

Chile Con Carne—Chop fine two pounds lean beef, place in frying pan with 
three tablespoons hot fat, two cloves of garlic, one medium onion cut fine. Cook 
slowly for 30 minutes. Add one cup tomatoes, one teaspoon salt, one tablespoon 
Spanish seasoning and one-half cup hot water. Simmer until meat is tender; add more 
water as needed. Serve with rice or beans. —Mrs. L. K. Strong 


Chili-Mac—One pound chopped round steak put in iron skillet in which two 
teaspoons of grease have been melted; sprinkle over the meat two tablespoons sifted 
flour and work thoroughly into the meat, which must not be allowed to brown. Add 
two teaspoons chili powder to one pint of cold water and pour over meat; stir until 
consistency of gravy; salt to taste. This is nice to serve with macaroni, or boiled 
potatoes or on toast. —Mrs. A. D. Bishop 


Apple Croquettes—One cup applesauce, one-half cup cracker crumbs, pinch 
of salt, sugar to taste, cinnamon or nutmeg. Mix ingredients and stand aside for an 
hour; have mixture as thick as possible. Shape to resemble apples. Crumb and fry 
in deep fat. Put clove in top to represent apple stem, and serve hot on meat platter. 

—Amelia B. Keech 

Meat and Rice Croquettes—One cup boiled rice, one teaspoon salt, one cup 
finely chopped cooked meat (any kind), a little pepper, dash of paprika, two table- 
spoons melted butter, one egg beaten, one-half cup meat stock or cold gravy. Shape, 
dip in white of egg beaten with equal part of water, then in bread crumbs, and fry 
in deep hot crisco. —Minnie L. Brownridge 
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Clams With Eggplant—Remove the dark skin and cut into dice one large egg- 
plant; soak in salt water for an hour, then cook in boiling salted water until tender 
about 20 minutes) ; drain and mash with a silver fork, add one tablespoon butter, one 
can minced clams and sufficient cracker crumbs to absorb most of the moisture. 
Season with salt and pepper, turn into a baking dish, dot with butter, sprinkle with 
dry cracker crumbs and bake until brown. —Mrs. Stella Menges 


Clam Patty Cakes—Two bunches salsify boiled in salt water until tender; mash, 
add two beaten eggs, the drained meat from one can Pioneer brand minced clams, 
season with salt and pepper, mold into shapes, roll in cracker crumbs, and fry in 
crisco and butter. —Mrs. W. H. Smith 


Clams and Sweet Peppers—Two cups minced clams, one-third cup minced 
green peppers, saute peppers in four tablespoons butter, add three tablespoons flour 
and pour into this three-fourths cup scalded liquor from clams and one-half cup rich 
milk. When well blended add clams, ‘a little salt and onion juice. Serve on toast. 

—Marie Bishop 

Hot Dog Dainties—Four cups flour, one-half teaspoon salt, five teaspoons bak- 
ing powder, three tablespoons shortening, one and one-half cups milk, twelve smoked 
sausages (wienies or frankfurters). Sift together the flour, salt and baking powder, 
rub in shortening and add enough milk to make a soft biscuit dough. Roll out one- 
fourth inch thick and cut in squares a little longer than the sausages. Brush each 
sausage with mustard and roll in a square of dough, pinching the ends of dough to- 
gether securely. Bake in quick oven until brown. Serve hot. —NMiss Ida Nay 


Eggs en Casserole—Six hard-boiled eggs, two tablespoons each butter and 
flour, salt, two tomatoes, three-fourths cup evaporated milk, two-thirds cup water, one- 
half cup grated cheese, buttered crumbs. Cut the boiled eggs in halves and arrange 
around the edge of a greased casserole. Slice tomatoes into center of the dish. Make 
a white sauce of milk, water, fat and flour. Add cheese. Stir over a slow fiive until 
cheese is well mixed and smooth. Pour over tomatoes and eggs. Cover with crumbs 
and bake twenty minutes in moderate oven. —Mrs. M. J. Marks 


Cheese Fondue—Three tablespoons melted butter, one-half scant teaspoon salt, 
one-half teaspoon paprika, three-fourths cup fine bread crumbs (packed down), one- 
fourth pound grated cheese, two eggs well beaten, one and one-half cups milk. Melt 
- butter, add seasoning, crumbs and cheese, mix thoroughly; add milk to eggs and add 
to first mixture. Bake surrounded by hot water in greased individual molds one and 
one-half hours. Let stand few minutes after removing from oven before serving. 

—Mrs. Chas. A. Vance 

Cheese Fondue—Two cups grated bread crumbs, one cup grated cheese, one- 
half teaspoon salt, one-half teaspoon mustard, one large tablespoon butter, one and 
one-half cups milk, two eggs. Mix and bake until slightly browned. 

—Mrs. L. L. Beeman 

Apple Fritters—Four large apples, two tablespoons powdered sugar, one table- 
spoon lemon juice. Peel and core apples and cut into slices. Add sugar and lemon 
juice. Dip each slice into fritter batter. Fry light brown in deep fat; drain and 
sprinkle with powdered sugar. — —Mrs. G. P. Campbell 


Corn Fritters—One cup canned corn, one cup flour, one level teaspoon baking 
powder, one level teaspoon salt, one-half level teaspoon paprika, yolks of two eggs. 
Then add stiffly beaten whites of two eggs. Cook in deep fat. | —Mrs. Roy H. Hall 


Thomaston Fritters—Two eggs, one cup milk, two teaspoons baking powder, 
flour enough to make thicker than batter cakes. Drop by spoonful in hot lard and fry 
like dougtnuts. Serve with any kind of sauce. —Mrs. Chas. A. Vance 
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Pickled Beet Fritters (Original)—Two egg whites beaten separately, four 
tablespoons cream, two heaping tablespoons flour, one-half level teaspoon baking. 
powder, one-half level teaspoon salt. Have one cup fat very hot and put spoon of 
batter in center and five or six more surrounding it with thin slices of pickled beet 
to lay on each. Cover each beet with remaining batter, turn one in center first, fry 
as quickly as you can without burning. Use this batter for fruit fritters also, using 
cooked loquats, three halves to each fritter. —Florence D. Hawkinson 


Jambly—One cup soft cooked rice, one quart tomatoes, cooked together ten min- 
utes, three slices smoked ham (diced), three onions cut fine and fried with the ham. 
Mix with rice and tomatoes, season rather highly and bake about one hour. 

—Mrs. C. S. Crookshank 

Macaroni Escalloped—(Use double amount for 30.) One-half pound maca- 
roni, boil until tender and drain; put into saucepan two tablespoons butter, one table- 
spoon flour, salt and pepper, add one cup milk and let boil. To sauce add one table- 
spoon Sultana raisins, one tablespoon chopped walnuts, one tablespoon grated cheese, 
one-half pound cold boiled ham ground. Put into baking dish alternate layers of 
macaroni and ham, add sauce, then cover with buttered bread crumbs. Bake 15 min- 
utes, cover with sliced ripe olives, and put into oven again for 5 minutes. 

—Mrs. Elmer Barr Burns 

Macaroni and Cheese—Cook one cup Highway macaroni in salted water. To 
two cups white sauce add one-half cup cheese (cut fine), three tablespoons each 
chopped green pepper and ripe olives, seasoning of salt, ppper and Worcestershire 


sauce. Mix with macaroni, put in casserone, cover with buttered bread crumbs and 
bake 30 minutes. —Mrs. A. M. O’Brien 


Macaroni and Cheese—Break one cup macaroni into inch pieces and cook in 
boiling salted water 20 minutes, drain through colander, pour cold water over to 
prevent pieces from adhering. DRESSING: Melt two tablespoons butter, two table- 
spoons flour, one-half teaspoon salt, one and one-half cups milk; boil until thick. 
Have ready a well buttered baking dish. Put in a layer of the macaroni, sprinkle with 
grated cheese, then a layer of the dressing, then macaroni, cheese and dressing, till 
all is used. Put grated (dry) bread crumbs on top and bake till brown. 

—Mrs. Lincoln J. Carden 

Macaroni Loaf—One-half cup macaroni, broken into inch lengths and boiled 
in salted water until tender. One cup scalded milk poured over one heaping cup soft 
bread crumbs, one-half cup grated cheese, one tablespoon chopped green pepper, the 
same amount of finely chopped onion and of parsley, two tablespoons butter, three 
eggs well beaten. Mix and pack in buttered loaf pan. Set this on several layers of 
paper in another pan containing hot water and bake until custard is firm. Serve with 
or without tomato sauce. 


—Mrs. Terry E. Stephenson, Mrs. H. J. Plumb, Mrs. R. B. Newcom 


Noodles—One pound round steak (ground), one slice lean pork, one box 
noodles, one-half pint olives, 10c cream cheese, one small can pimentos. Cut pork in 
small pieces. Brown in skillet with a little fat. Add ground steak and fry more 
(until it separates into pieces.) Mix with noodles that have been cooked, then mix 
with other ingredients. Pour white sauce over and mix. Bake in oven one-half hour 
before serving. Season with salt and pepper to taste. This serves six people. 

—Mrs. Jack Backus 

Nut Loaf (Meat Substitute)—One and one-half cups ground walnuts, two and 
one-half cups boiled rice, one onion, six crackers (ground), three tablespoons lard, 
salt, thyme, sage, pepper to taste, one egg. Mix well and bake as you would a meat 
loaf for one hour. Serve hot with tomato sauce. —Mrs. Geo. H. Goodwin 
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Noodles (Spanish)—One package Highway noodles, one pound ground pork, 
one-half pound ground cream cheese, two stalks celery, cut fine; two large onions, cut 
fine; two green peppers, cut fine; one large can or one quart fresh tomatoes, cut up. 
Boil noodles in salt water until tender and drain. Brown pork in a little butter and 
add the above prepared ingredients. Let this simmer about one-half hour, add the 
noodles and ground cheese, salt to taste and cook a few minutes longer. 


—Mrs. D. A. Harwood 


Baked Oranges—Cut off tops one-fourth down, pull out pith and fill with sugar. 
Put fruit in casserole filled one-fourth full of water, cover and bake until tender. 
Serve with a sauce made from the juices in casserole to which has been added (after 
removing oranges) two teaspoons corn starch to each cup of liquid. Put one-half 
teaspoon butter on top of each orange. Replace in dish, pour over sauce and return 
to oven uncovered to brown. Serve hot. —Mrs. W. W. Anderson 


Stuffed Peppers—One-half pound sausage, one-half pound hamburger, three 
medium size tomatoes, one chopped chili, one onion, two eggs, two slices bread. Season 
with sweet marjoram, salt and pepper. Mix all the ingredients thoroughly. Stuff 
bell peppers and bake about an hour. —Mrs. George S. Briggs 


Stuffed Bell Peppers—Put in pan few cut-up slices bacon, two onions, one- 
half pepper; fry all together. Add hamburger or pork and steak ground together— 
gauge your meat to the number of peppers you want to fill; add cup cooked rice, 
salt, pepper to taste, also bread crumbs to thicken mixture. Parboil pepper for few 
minutes. Stuff the peppers, put in pan with a little hot water, then set in oven and 
bake. Very nice for lunch. —Mrs. Lincoln J. Carden 


Stuffed Green Peppers—Remove stem ends and seeds from peppers and drop 
for five or six minutes into boiling water; drain, and fill with the following mixture 
and bake for 20 minutes: One cup cooked rice, one cup or two medium size fresh 
tomatoes, one cup rich chicken stock which has been thickened to consistency of 
gravy, meat shredded from three pieces of stewed chicken, one onion cut fine, one-half 
green pepper cut fine, salt and pepper to taste. Season generously with paprika. 
Cook until well blended. —Mrs. F. E. Coulter 


Spanish Rice—Saute two small onions in butter, mix with two cups boiled 
rice, add a can of tomatoes, salt, pepper and paprika. Cover with grated cheese and 
brown in slow oven. —Mrs. A. W. Ames 


Spanish Rice—One and one-half cups boiled rice, two slices bacon (diced), 
one cup onion (minced), one green pepper (shredded), two cups cooked tomatoes, 
one teaspoon salt, one-quarter teaspoon pepper, paprika to taste, and one teaspoon 
sugar. Brown bacon, add onion, green pepper, and cook five minutes, add tomatoes 
and seasoning, cook five minutes, add rice and cook five minutes. 


—Mrs. Alice Krahling 


Rice and Tomatoes (Baked)—One cup rice, boiled. Grease a baking dish. 
Place a layer of cooked rice, then a layer of fresh or canned tomatoes, green pepper, 
then another layer of rice and alternate until the dish is filled; grate cheese over the 


top. Pour one-half cup of stock or hot water over the mixture and bake 25 minutes. 
—Mrs. Cyrus H. Lurker 


Walnut Sausage—One cup ground walnuts, one-half cup cold boiled rice, one- 
half cup fine bread crumbs, one cup rounding tablespoon butter, one egg, salt, pepper, 
sage to taste. Beat eggs very light and mix with other ingredients; make into pats. 
Brown quickly in buttered pan. —Mrs. C. S. Dunphey 
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Cheese Souffle—One teaspoon salt, two and one-third cups milk, seven table- 
spoons butter (scant one-half cup), seven tablespoons flour (scant one-half cup), 
seven egg yolks, one and three-fourths cups grated cheese, seven egg whites. Make 
milk, butter, flour and salt into thick white sauce. Add cheese and stir until melted. 
Cook slightly, add yolks of eggs, beat the whites stiff and fold into mixture. Turn 
into buttered baking dish, set in pan of water, and bake in slow oven until souffle is 
firm when pressed with teaspoon. Serve as soon as removed from oven. 
—Jeanette E. McFadden, Mrs. S. H. Finley 
Cheese Souffle—One cup rich milk, one cup grated cheese, one-half cup soft 
bread crumbs, three eggs, one tablespoon butter, one-fourth teaspoon each paprika, salt 
and mustard. Cook milk, cheese, bread crumbs, butter and seasonings three minutes; 
take from fire, pour onto three beaten egg yolks, fold in beaten whites; bake 20 to 25 
minutes in buttered baking dish, in slow oven, and serve at once. This will serve six 
persons. —Mrs. W. L. Salisbury 
Cheese Souffle—Spread three or four slices of bread with butter, cut off crust 
and cut buttered bread into one-half-inch squares. Cover bottom of baking pan with 
buttered squares. Sprinkle over this a layer of grated cheese, season with salt and 
pepper. Add another layer of bread squares and another layer of cheese, using at 
least one-fourth pound of cheese in all. Pour over this three cups of milk to which 
has been added three or four well beaten eggs. Bake in a hot oven*about 20 minutes 
and serve immediately. —Lulu M. Minter 
Corn Souffle—One-fourth cup butter, one-fourth cup flour, two-thirds cup milk, 
one cup cooked corn, rubbed through sieve; three eggs, salt and pepper to taste, one- 
fourth cup grated cheese, one tablespoon chopped green pepper. Melt butter, add 
flour and seasoning, then the milk gradually; add sifted corn, the yolks of eggs well 
beaten, cheese and pepper. Fold in whites of eggs beaten stiff and dry. Bake in mod- 
erate oven about 25 minutes. —Mrs. L. M. Smith 
Ham Souffle—One pound boiled ham, one-half pound cheese, two eggs, one 
pint milk, eighteen small crackers, one tablespoon minced onion, salt, red pepper or 
paprika. Grind ham, cheese, crackers and onion through food grinder. Beat the 
eggs, add milk and seasoning and then the ham, cheese, onion and crackers. Put in 
baking dish and bake slowly as a custard. Makes a good luncheon dish. 
—Mrs. J. Fred Parsons 
Spaghetti With Olives—Three cups cooked spaghetti, two cups tomatoes, two 
tablespoons butter, one teaspoon salt, one onion, one bottle stuffed olives, one can 
mushrooms, grated cheese. Combine tomatoes (stewed), butter, salt and onion, and 
cook 20 minutes. Strain and combine with spaghetti. Cut mushrooms and olives 
into small pieces and add to mixture. Put into a buttered baking dish, cover with 
grated cheese and brown in oven. —Mrs. Rolla R. Hays 


Spaghetti and Tomato—Prepare all on top of stove. One-third can tomatoes, 
put through strainer; place in sauce pan and bring liquor to boil; add pinch of soda. 
Cook two cups Highway spaghetti in salt water. One tablespoon butter in sauce pan, 
and work in one tablespoon flour, one-half cup cream, one tablespoon sugar, salt and 
pepper. When this is hot, pour into tomatoes, add spaghetti and cook for short time. 
Add dash red pepper. May cover with bread crumbs. Set in oven and brown if you 
care to. Is very nice. —Mrs. Lincoln J. Carden 

Stuffed Chili Meat Squash (Original) —Six long squash, small; one can dev- 
iled chili meat, one cup cooked rice, dash of salt. Mix and fill squash, from which 
center has been scooped. Replace the end so stuffing will stay in, lay in greased 
baking dish, pour over one can of tomatoes seasoned with salt, pepper and butter, one 
chopped onion and one small can mushrooms. Bake very slowly one hour, or until 
squash is tender, but keeps its shape. Cover for first 20 minutes. Serve in sauce in 


which it is cooked. —Miss Minnie C. Childs 
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Tamale Beans— (Excellent for picnic; will serve 15.) One pint pink beans, 
cleaned and soaked over night, then cooked until soft; season with salt to taste. To 
one quart tomatoes add one pound lean pork, one pound beef (run through meat 
grinder), one onion chopped fine, one clove garlic chopped fine, three large table- 
spoons Grandma’s chili pepper. Cook 20 minutes, until meat is done, then add three 
tablespoons cornmeal. After meat sauce is done, add to beans and cook slowly for 
about one hour. Season to taste. —Mrs. Fay R. Spangler 


Tamale Casserole—Two pounds lean veal or chicken, one cup rice cooked in 
three cups water one hour in double boiler, one-half pint olives, one-fourth pound 
eastern cheese, one can tomato soup, one teaspoon tamale powder; cover with water 


and bake three-fourths hour. —WMrs. Charles 8. Kendall 


Tamale Pie (Original)—Five pounds beef (brisket) two tablespoons salt, 
one level teaspoons black pepper (more or less according to taste). Keep covered 
with water until thoroughly cooked. When cool remove all bones and gristle, and put 
through a coarse grinder. Have three quarts of liquid meat was cooked in, add one 
quart strained tomatoes, three tablespoons ground chili powder, one-half level tea- 
spoon cayenne pepper (more can be added if it is liked hotter). Let this come to a 
boil and slowly add cornmeal, allowing it to cook well until the thickness of mush. 
Add the meat. Line a pan with plain mush, add tamale, and cover with the plain 
mush. It is ready to serve, or can be kept hot until ready to use, and can be reheated. 

—Mrs. T. L. Warren 


Chicken Tamale Pie (Original)—One four-pound chicken, six cups stock 
from chicken, one teaspoon chili powder, one teaspoon paprika, four teaspoons salt, 
one and one-half cups ripe olives cut fine, two cups rich milk, one and one-half cups 
yellow cornmeal. Cover chicken with very hot water, cook until tender; remove skin 
and bones, cut light and dark meat, mixing it equally. Bring stock to boil, add salt, 
chili powder and paprika, stir all together until smooth. Add milk and cook until it 
will drop readily from spoon. Fold in olives and chicken, put in greased baking pan 
and bake 20 minutes in moderate oven. Serve with chili cream sauce made as follows: 
Melt two tablespoons butter, add tablespoon flour, blend together and add one-half tea- 
spoon chili powder, saltspoon salt; cook until it thickens in one and one-half cups 
milk. Add three tablespoons finely cut pimentos; cook five minutes. Serve hot 
with tamale pie. —Miss Minnie C. Childs 


Toast Boxes—Cut sandwich bread into slices two and one-half inch thick, using 
a sharp knife; trim off crusts and cut out crumbs from one side of each slice so as to 
form an even hollow center, having about a half-inch wall for bottom and sides. 
Toast carefully an even delicate brown, brush lightly with melted butter. Fill with 
creamed chicken and garnish top with fine chopped parsley or a sprig of parsley and 
light dusting of paprika. —Mrs. Alice Hill Hatch 


Tomato Medley—Select firm, large tomatoes; scald and peel; scrape out all 
pulp possible; place pulp in dish with salt, pepper and one teaspoon butter. Add 
canned corn, chopped peas and small limas, also bit of parsley. Cook about five min- 
utes. Fill tomato shells, and top with bread crumbs and bits of butter. Bake in mod- 
erate oven till tomatoes are tender. If one prefers, the tomatoes may be placed in 
ramekins before baking. —Mrs. J. E. Gowen 


Tuna a la King—One medium size can tuna, four eggs (hard-boiled), one small 
stalk celery, one small can pimento, one green pepper, salt pepper, butter. Boil celery 
and green pepper in salt water till tender, after cutting in small pieces. Make cream 
sauce, adding pimento, cut hard-boiled eggs, green pepper and celery. Have 
toast or pate shells hot, add tuna, after scalding it three or four times to take away 
all oil taste. Do not add tuna until you are ready to serve. —Mrs. John Estes 
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BEVERAGES 


Coffee—Use one tablespoon Orange Blossom coffee to each cup cold water; one 
egg and shell to ten cups. Bring to boil and boil for five minutes; settle with one-half 


cup cold water. 


Chocolate—One cup milk, one scant tablespoon chocolate to each cup. Boil for 
five minutes and beat with egg beater while boiling from two to five minutes longer. 
Sweeten to taste (about one tablespoon sugar to four cups liquid). Serve with 


whipped cream on top. —Mrs. H. E. Lentz 
Cider (Mulled)—Heat cider, adding bag of stick cinnamon, cloves and all- 
spice. Sugar to taste. Serve hot with doughnuts. —Mrs. W. W. Crosier 


Grape Juice—Nearly cover grapes with cold water. Mash them as they heat. 
When scalding hot, take off and strain through bag. To one quart of juice add one- 
half cup sugar. Boil four minutes and bottle. —Justine Whitney 


Grape Juice (Mulled)—Grape juice, one part to three parts of water, adding 
sugar to taste, with whole spices, cloves, allspice and stick cinnamon in bag. Serve 
hot with angel food cake. —Mrs. W. W. Crosier 


Simple Syrup—One pound sugar, one pint water. Boil five minutes. This may 
be kept in jars or bottles. 


Chocolate Syrup—Five squares unsweetened chocolate, one teaspoon vanilla, 
two cups sugar, two and one-half cups boiling water, one-eighth teaspoon salt. Melt 
chocolate over hot water; add sugar; mix thoroughly; add boiling water and salt. 
Boil five minutes, cool and add vanilla. This may be kept for some time in jars or 
bottles. 


Chocolate Fluff Shake—One egg, three-fourths cup milk, three tablespoons 
chocolate syrup, shaved ice, nutmeg. Beat egg yolks, add syrup and milk. Beat thor- 
oughly until foamy. Put ice in tall glasses and pour over it the chocolate mixture. 
Beat egg white stiff, add one teaspoon sugar and pile lightly on chocolate. Sprinkle 
a bit of nutmeg over top. 


Plain or Fancy Lemonade—One-fourth cup simple syrup, one-fourth glass 
shaved ice, juice one lemon, cold water. 


Maple Float—Two-thirds cup milk, two tablespoons maple syrup (simple 
syrup flavored), one egg yolk, whipped cream. Beat yolk, add syrup and milk; beat 
or shake. Pour in glass, add whipped cream. —Mrs. Fay Spangler 


Mint Julep—Five lemons, one bunch fresh mint, one and one-half cups sugar, 
one-half cup water, three bottles ginger ale. Sqeeze the juice from lemons, add leaves 
from mint, sugar and water. Let stand thirty minutes. Add a large piece of ice and 
ginger ale. Serve in small glasses. —Mrs. R. E. Langley 


Ice Tea Punch—Four teaspoons tea, one teaspoon lemon juice, 12 cloves, two 
cups water, cracked ice to fill four glasses; juice of strawberries, oranges or pine- 
apples may also be used. Pour boiling water over tea, cover and let steep five or six 
minutes. Then pour tea infusion into glasses filled with cracked ice. Place three 
cloves in each glass and serve. —Mrs. C. F. Crose, Mrs. W. F. Menton 


EBELL COOK BOOK 161 


eyo a Ute we) IG Bi iL ol: 
aa ie Be 


OUR RECIPE 


We challenge all culinary experts to evolve a 
) recipe with a more perfect co-ordination of its com- 
ponent parts than the following: 


M4 
K 
\\ 


We take a large portion of Natural Regard 
for Womankind; add an equal measure of De- 
sire to Serve; pour over it a cup of Milk of 
Human Kindness, and mix well; while stirring, 
add several hundred Women’s Checking Ac- 
Resources Over counts, a Woman’s Rest Room, and Trust Serv- 
$10,000,000.00 ice which protects women’s estates; flavor with 

Daily Contact with hundreds of women; place 

in the First National Bank’s Safety Deposit 

Vaults for use as wanted; THE MORE YOU 
Trust Department USE, THE GREATER IT BECOMES! 


Coueeon service NOTE—This recipe has been thoroughly tested 

Safety Deposit Vaults ver a period of 40 years and it has always been 

Checking Accounts successful. We have every reason to believe it is 
approved by the Good Housekeeping Institute and 
by Santa Ana women. 


THE FIRST NATIONAL BANK 
and the FARMERS & MERCHANTS SAVINGS BANK 


Santa Ana, California 
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The Western 
Woman 


A Magazine 

Devoted to the 
Constructive 
Activities of Women 


FOR ORANGE COUNTY WOMEN 
BY ORANGE COUNTY WOMEN 


Are You a Subscriber? 


Ada King Wallis, Editor & Publisher 
Edith Johnston Snow, Business Mer. 
Office Phone 1606-M 
407 W. Ist St., Santa Ana, California 


“Ohe 
Mary Smart 
Studio 


Phone Pacific 961-J 
111144 W. Fourth Street 
Santa Ana, Calif. 


“Always Something New” 


() Bonnell 
Millinery 


Style and Quality 


401 W. Fourth St. 
Santa Ana, California 


Long’s Button & 
Pleating Co. 


Hemstitching 


Buttons—Pleating 
Buttonholes 
Braiding and Embroidery 


PHONE 1502-W 
417 SPURGEON BLDG. 


Santa Ana, California 
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L. A. West 


Attorney at Law 


309-312 First National Bank Building Santa Ana, California 


Scarborough, Forgy & Reinhaus 


Attorneys at Law 


First National Bank Building Santa Ana, California 


Head, Rutan & Scovel 


ATTORNEYS 


Santa Ana, California 


First National Bank Building 


Frank C. Drumm 


Attorney at Law 


First National Bank Building Santa Ana, California 


14S BE COOK BOCK. 


On easy Weekly 


Payments 


Diamonds 
Watches 
Silverware 
Jewelry 


Square Deal 
Jeweler 


Carl G. Strock 


112 E. Fourth St. 
Santa Ana 
California 


S. D. HECKART 


CONTRACTOR 
AND BUILDER 


Santa Ana, California 


D.L. Anderson Co. 


Groceries Meats Vegetables 
115 E. 4th St. Phones 443 and 12 


Free Delivery Service 


We are now equipped to handle all 
your food requirements, and are glad 
to open monthly charge accounts with 
responsible parties. 


Phone orders handled cheerfully, 
promptly and accurately. 


We handle only Quality Groceries, 
Fresh and Smoked Meats, Fruits and 
Vegetables, and will appreciate a 
share of your trade.” 


D.L.Anderson Co. 


Established 1893 
Phones 443 & 12 Santa Ana, California 


Knox & Stout 


Will talk to you on any proposition 
for the good of Santa Ana, but espe- 
cially about Homes, Building Sites, 
Acreage and Insurance. 


CS 


401 First National Bank Building 
Santa Ana, California 
Phone 2321 
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Dr. M. A. Patton 


DENTIST 


Telephone 1433-M 


901 First National Bank Building Santa Ana, California 


Will Flood, D. D. S. 


604-605 First National Bank Building 


Santa Ana, California 


Dale E. Brockett, D. D. S. 


Phone 1718 


212-214 Helbush Building Santa Ana, California 


G. C. Ross, D. D. S. 


Telephone 1433-J 


501 First National Bank Building Santa Ana, California 
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A Good Health Recipe 


FOR CHILDREN— 
One quart of Milk daily 


FOR ADULTS— 
At least a pint a day 


Our name on the bottle cap is a guarantee of quality 


Excelsior Creamery Co. 


Santa Ana, California 


Phone 237 


DAILY DELIVERY TO ALL PARTS OF ORANGE COUNTY 


M*Y the Ebell Club be as successful as the recipes 

herein have proven to be. Also may we sug- 
gest that you can get all of the ingredients for any of 
them at the GRAND CENTRAL MARKET, Santa 


Ana, California, where thirty merchants are under 
one roof. 
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CLARA R. CUSHMAN 


Attorney at Law 


Phone 812 


614 First National Bank Building Santa Ana, California 


5S. M. DAVIS 
LAWYER 


Telephone 246 


Room 5, Trust Building, 116 W. Fourth St. Santa Ana, California 


CHAS. D. SWANNER 


Atterney at Law 


Office Phone 195 Residence Phone 3101-W 
Suite 1, Trust Building Santa Ana, California 


Z. B. West, Jr. FRANKLIN G. WEST 


WEST & WEST 


Attorneys at Law 


Telephone 2781 


Suite 412 First National Bank Building Santa Ana, California 
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If you must eat— 
eat something good! 


At our fountain—under the fine management of Jack Finn— 
you get only good things to eat. We specialize in Fine Lunches 
for busy men and women. Everyday our fountain counter is 
crowded with eager folks who come to us to give them those 
satisfying dishes they like so well. You, too, will be pleased. 


Try our Ice Cream Sodas with Whipped Cream 


Mateer’s Drug Store 


The Rexall Store Fourth and Broadway, Santa Ana, California 


I nsurance Pudding 


One cup of Service 

One tablespoon of Interest 
One-half pint of Kindness 
Two quarts of Reliability 


Serve with Golden Rule Sauce 


Swales & McFadden 


General Insurance 


413 N. Main 


Santa Ana, California 
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st. Ann's Inn 


Santa Ana, California 

CATERS TO BRIDGE PARTIES, 

SPECIAL LUNCHEONS, 
WEDDINGS AND BANQUETS 


Any number 
Any time R. L. BISBY 
Any where Manager 


For Your Party 


You will always find the latest in party goods here. 
To select your Favors and Decorations from our complete stock will 
help make your party a success. 


Sam AY Cin - Of? COURSE 


The Complete Stationery Store 
307 W. Fourth St. Phone 1111 SANTA ANA 


Bishop and Wellington 


| Attorneys at Law 


Clyde Bishop 
M. B. Wellington Room 10, Orange Co. Bank Building 
O. A. Jacobs Phone 197 


Santa Ana, California 


DR. J. E. PAUL 
DR. CASSIUS E, PAUL 
DENTISTS 
Gas for Extracting—X-Ray 


Telephone 75 411-14 Moore Building, Santa Ana, California 
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Blauer’s Recipe for a 
Happy Home 


The ingredients are— 
Blauer’s Chinaware 
Blauer’s Gifts 
Blauer’s Groceries 
Blauer’s Charge Accounts 
and 
Blaur’s Free Delivery Service to your home 
three times daily 


PHONE 53 FOR THIS SERVICE 


F. C. Blauer Grocer 


, 208 W. Fourth St. Santa Ana, California 


Who Builds—Who Sells? 


A new car is as good as the manufacturer who 
builds it. A Used Car is as good as the dealer 
who sells it. 


L. D. COFFING CO., 311 E. Fifth St. 


Santa Ana 
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THE WIMSETT WAY 


One of the popular financial developments of the last ten years, is the WIMSETT 
SYSTEM of Industrial Banks and Loan Companies, represented in Santa Ana by the 
PEOPLE’S FINANCE AND THRIFT COMPANY. 

The idea of the Industrial Bank is this: To give the average salaried or professional man 
the same easy and cheerful credit that the merchant, banker and manufacturer has always 
had. Evidence of good character is all that is required. 
ue You can pay in easy monthly payments. When in need of ready money, come in and 
t it over. 


The Peoples Finance & Thrift Company 


C. P. KINYON, Secy.-Treas. and Mer. 
301 North Sycamore St. Santa Ana, California Authorized Capital Stock, $250,000.00 


While you work and while you play, wear “SPIRELLA, The World’s Best 
Corset,” and be comfortable 


Spirella Corsetterres 


Representing Spirella Co., Inc. 


MISS MARGARET L. ESAU MRS. CORA B. CAVINS 
1920 Poinsettia Ave. 316 E. Pine St. 
Phone 1255-J Santa Ana, California Phone 1094-W 


New York Store 


A. W. CavenEss, Prop. 
312-314 SOUTH SYCAMORE ST. 


Santa Ana’s Fast Growing Store 


DEPENDABLE MERCHANDISE AT 
POPULAR PRICES 


VALUES COURTESY 


A Santa Ana Product 


To get best results for any recipe containing Ginger Ale, be sure and use 


Western Dry Ginger Ale 


Bottled by 


Santa Ana Soda & Bottling Co. 
C. V. Davis, Mgr. 
801 W. First St. Santa Ana Phone 210 
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SECURITY COURTESY PROMPTNESS 
MEMBER FEDERAL RESERVE SYSTEM 


Orange County Trust 
& Savings Bank 


Santa Ana, California 
RESOURCES OVER $2,600,000 


Our Trust Department will act as your Trustee, Executor or 
Administrator 


ALL NEWCOMERS WELCOME 


Large Enough to Protect You, Small Enough to Know You 
Always Ready to Serve You 


West Coast -Walker 


MAIN STREET AT FOURTH 


Direction West Coast Theatres, Inc. 
C. E. WALKER, Res. Manager 


Orange County’s Greatest Entertainment 


The Home of 
FANCHON AND MARCO 
PRESENTATIONS 


First Showing of the 
World’s Greatest Pictures 
in Orange County 


Matinee Daily, 2:00 
Night, Two Shows, 6:45, 8:45 
Sunday Continuous from 2:00 
to 11:00 


EBELL COOK BOOK 


Tested Drugs of Quality Chemicals, Toilet Articles, Druggists Sundries 
Photographic Supplies Physicians’ Prescriptions a Specialty 


Parsons--Drugs 


J. FRED PARSONS 
The Nyal Store 
Telephone 93 
Corner Bush and Fourth Sts. Santa Ana, California 


Mme. Marie Louise 


Importer of 


MODEL HATS FOR WOMEN 
NOVELTIES COSTUME JEWELRY 


419 North Broadway, cor. Fifth St. Santa Ana, California 


Ladies’ Beauty Parlor 


CUTTING FACIALS 
CURLING MANICURING 
SHAMPOOING POPULAR PRICES 


VIEIRA & WILSON 


Tel. 913-M 108 E. Fourth St., Santa Ana Rest Room 


A Recipe for Foot Comfort 


SANTA ANA 


173 


MILES SHOE CO. Seo pay eure 
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First National Bank 


of TUSTIN, CALIFORNIA 


Capital, $50,000.00 
Surplus, $50,000.00 


4% Paid on Savings Deposits 


We appreciate your business 


Charles A. Preston 


MEAT MAKRET 
TELEPHONE 29-J—TUSTIN, CALIFORNIA 
When some particularly distinctive dish is desired, try a sweet, mild cured ham—the kind we 
sell—baked in maple syrup. 
RECIPE | 


Place half or whole ham in cold water, heat slowly, simmer gently, allowing twenty minutes 
to the pound. Remove the rind, cover the fat with cloves, and bake one hour in a moderate 
oven, basting frequently with maple syrup. 


Not too Sweet, nor too Cold 


Did you ever try putting a little QUEEN ISABELLA Grape Juice on your ice 
cream? It makes a very delicious combination, and looks pretty, too. 

Of course, you know many other ways of using grape juice, but you will be 
pleased with the delicate California flavor of 


QUEEN ISABELLA GRAPE JUICE 


Buy it from your grocer 


Manufactured by UTT JUICE CO., Tustin, California 
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Beet Relish 


1 cup Brown Sugar 

1 qt. Raw Cabbage 

1 qt. Boiled Beets 

1 teaspoon Salt 

14 teaspoon Cayenne 
34 teacup grated Horseradish—grind through grinder 


Cover with vinegar—keep in dark place 


CHAS. O. ARTZ 


Tustin, California 


H. R. Taylor’s Nursery 


FIRST AND B STS., TUSTIN, CALIFORNIA 


Citrus, Walnut, Avocado and all kinds of decidious fruit trees. Ornamental trees, 
shrubs and plants. Landscape architect. All selected stock. Square dealing 
and reasonable prices. Come in and see us before buying. 


Mary Millerick Shop 


INDIVIDUALITY is one of the characteristics 


of this shop. 
Smart “Wear fo r “Women FIRST—To see that it is becoming. 
Rimmer Ene Mae LOSER TING eka ee ee SECOND—That it is fashionable. 
ot THIRD—To have it express your individuality. 
You will find every Model is a Vogue in 


Style and Value 
218-220 E. Center St. COATS, SUITS, GOWNS, MILLINERY 


ANAHEIM, CALIFORNIA We carry full line of Bien-Jolie Corsettes 
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SANTA ANA BRANCH 


Pacific-Southwest snus Bank 


SANTA ANA, CALIFORNIA 
102 East Fourth Street 
Telephone 20 


J. K. Hermon, Vice-Pres. and Managing Director 


LOCAL OFFICERS 
E. L. Crawford....Santa Ana V.-Pres & Cash. 
H. M. Sammis Asst. Cashier, Santa Ana 
A. F. Crowell, Jr...Asst. Cashier, Santa Ana 
E. C. D. Pettitt....Asst. Secretary, Santa Ana 


EXECUTIVE BOARD 


J. K. Hermon, Chairman 
A. E. Bennett J. Simon Fluor 
E. L. Crawford O. A. Haley 
Richard A. Emison A. J. McFadden 
A. G. Finley M. Nisson 
E. E. Vincent 


The benefits you receive from your banking connec- 
tion depend a great deal upon your acquaintance with 


its officers. 


For that reason, we give here the names of the offi- 
cers who conduct the affairs of this Branch of the Pacific- 
Southwest Bank and hope you will feel free at all times 
to call on them for whatever service they can perform. 


CENTRAL OFFICE 
SIXTH AND SPRING STREETS, LOS ANGELES 


GEORGE A. EDGAR, GROCERY 
ESTABLISHED 1883, SANTA ANA, CALIFORNIA 


Be sure to read this list of fancy, tasty articles—delicacies useful at all times, especially for 
dinners, luncheons and teas— 
Peterson’s Swedish Wafers for Bouillons, Consomme 


La Touraine Cheese Wafers for Salads 
Imported Sauces for Fish and Meats 


Big-line Imported and Domestic Cheese 


Droste’s Holland Cocoa 

Full line Cross & Blackwell’s products 
Imported Sardines, Anchovies and Caviar 

Keiller’s Dundee Marmalade 


Taylor’s Home-made Preserves, Marmalades and Pickled Fruits 
Many persons, competent to judge, pronounce this stock the finest of imported delicacies to 


be found in Southern California. 


Phone 25 


GEORGE A. EDGAR GROCERY 


Santa Ana 


For the Father 
RECIPE FOR HAPPINESS OF FAMILY 
To be used before starting on Long Trip 


Mix—Small portion of REFLECTION, DECISION and ACTION into a 
compound that will give to your children the greatest thing in the world— 


THEIR MOTHER’S TIME. 


GUY J. GILBERT 
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Elizabeth 


See 
Arden’s | 
Recipe for Skin Ht 


Beauty If You Care Where 


Venetian Cleansing Cream; keeps 


skin smooth and supple. Your Money Goes 
Venetian Ardena Skin Tonic; tones, 
firms and whitens. Studebaker—The last word in 
hipaa Orange Skin Food; tissue Quality Transportation 
uilder. 


You'll find all of Elizabeth Arden’s 
preparations at the White Cross HARRY D. RILEY 
Drug Store. 
Studebaker Distributor Orange . 


White Cross Drug Store County 


Fourth and Sycamore Santa Ana “A Safe Place to Buy a Used Car” 


SCHOOL SUPPLIES OFFICE SUPPLIES 
Telephone 70 


Santa Ana Book Store 


ROBERT L. BROWN, Proprietor 


Booksellers and Stationers 


105 E. Fourth St. Santa Ana, California 


“Scatter Sunshine with Greeting Cards” 


If Any Recipe 


in this book calls for a special pan, or if your kitchen equipment is short some 
necessary article to assure your making a success—just call at our store. We 
carry in stock every approved utensil on the market, and are first to procure the 
new inventions or ideas for the home cook. 


Santa Ana Hardware Company 
Sign of the Gold Hammer 


Santa Ana 
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Fourth Street 
Market 


ARNOLD F. PEEK, Prop. 


STORE NO. 1 
223 W. Fourth St., Santa Ana 
Phone 690 


STORE NO. 2 
308 E. Fourth St., Santa Ana 
Phone 116 


“Honestly, 
It’s the Best 
Policy” 


when written by 


O. M. Robbins 
& Son 


INSURANCE 
SANTA ANA, CALIFORNIA 


“hile visiting 
Balbo Beach 


call at “The Florence Bakery,” 305 
Main St. You will find freshly baked 
goods, just as good as mother used to 


make. 


Florence 


Bakery 


Mr. and Mrs. Eugene Reber, Props. 


305 Main Balboa, California 


Appealing 
Kitchens 


Every modern housewife realizes 
the worth of a “step-saving” kitchen. 

Kitchen duties can best be mini- 
mized by compact cabinet work, cor- 
rectly planned and properly placed. 

Cupboards, coolers, sink cabinets, 
wall cases, broom closets, and break- 
fast sets give better service when 
built to detail in our mill. 

In building a new home or remod- 
eling your kitchen, ask about our 
complete mill service. 


Santa Ana Lumber Co. 


Fourth at Artesia 
“Value—Sills to Shingles” 
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Wilmax Land Company 


Incor porated 


REAL ESTATE 


Phone 2008 


Broadway at Third Santa Ana, California 


Miss Nannette Goldenberger 
DISTINCTIVE MILLINERY 


323 West Fourth St. _ Santa Ana 


MRS. A. J. SCHRIER, Prop. 
Leon Oil Method Safest of Permanent Waving 
Perfect for Light or Gray as well as Dark Hair 


Telephone 982-R 
1424 North Bush Street Santa Ana, California 


YOUR ACCOUNT IS SOLICITED! 
High Grade Clothing for Men and Women—Wear while Paying 
“You Don’t Need Cash with Nash” 


Orange County’s Largest Credit Clothiers 
109 E. Fourth St. 105 W. Center 
Santa Ana Anaheim 
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FREDERICK H. ELEY 
cArchited 


SANTA ANA, CALIFORNIA 


Some of the buildings recently erected from our office: 


Santa Ana Ebell Clubhouse Mr. C. S. Crookshank Residence 
Santa Ana Y. M. C. A. Mr. Leo. Borchard Residence 
Julia Lathrop Junior High School Mr. A. H. Heim Residence 
Santa Ana High School Gymnasium Roosevelt Grade School 


COTTAGE PUDDING 


Three-fourths cup sugar, one cup milk, one egg, three tablespoons ntelted butter, three 
teaspoons baking powder, two and one-half cups flour. 


In the bottom of a round pudding dish put one pint of firm fruit, sliced apples, peaches, 
cherries, etc. If very acid, sweeten to taste. Let them heat through and pour over the 
above mixture. Bake thirty-five to forty minutes. Invert on round platter; serve with 
whipped cream or sauce. The fruit may be stirred into the batter and baked in a round 
loaf. If the fruit is very juicy, scant the measure of milk. If bananas are used, serve with 
banana sauce. 


THE UNIVERSAL CAR 


CLOSED CARS 


Smart Designs Pleasing Colors 


GEORGE DUNION 


Telephone 146 
420 East Fourth St. Santa Ana 
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Federal Finance Company, Inc. 
LOANS AND INVESTMENTS 


Santa Ana, California 


429 N. Sycamore Phone 2339 


SHARPLESS WALKER 


Attorney and Counselor at Law 


First National Bank Building Santa Ana, California 


Your Car and 
Your Dealer 


Do you realize that much of the satisfaction you derive from 
your car depends upon the dealer from whom you buy your car? 

When you buy a Buick from us, a part of your purchase is dealer interest that lasts as 
long as you drive the car. 

That is the reason why you see so many new Buicks on the road. 


REID MOTOR COMPANY 
Phone 258 Fifth and Spurgeon Santa Ana 


Rabbit Salad 


To each cup of spiced Rabbit Meat add one-half cup celery, one-fourth cup salad dress- 
ing, one-half teaspoon salt, and a few grains cayenne pepper. Mix and pour in bowl lined 
with lettuce. Put one or two spoons dressing on top and garnish with strips of green and 
red pepper. 


Fur Rabbit Development Assn. of California 


Ask for F. R. D. A. Rabbits—They are scarce, but of the Best 
PHONE 2205 SANTA ANA 
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Adeline Leone McAdam 


Head of the McAdam Normal, Social and Professional 


School of Dancing 


Under Direction of L. E. Behymer, World Famous Impresario 


McADAM STUDIOS, LOS ANGELES, CALIF.—332 South 
Broadway. TUcker 9340. 

BRANCH SCHOOL, SANTA ANA—Ebell Club House, 
French St., Tel. 1773. Tuesday, 9 a. m. to 11:30 p. m. 

BRANCH SCHOOL, LONG BEACH—Blackstone Hotel, 
330 W. Ocean Ave., Tel. 62231. Saturday, 1 to 9 p. m. 


Let us plan your Table and Party Decorations. We have ideas and suggestions 
as well as the flowers or bouquets for every occasion. 


Morris, the Florist 


618 N. Main St. 


Phone 1663 


HALL’S 


Kream-Krust 


and 


Health Bread 


MADE IN SANTA ANA 


“Good for Your Health” 


and 


Best for Your Sandwiches 


HALL BAKING CO. 


314 E. First St. 


Santa Ana 


Santa Ana, California 


Quality, Quantity, Price: Our Motto 


E. R. Gilchrist 


Orange County Distributor of 
ZEBEST BRAND 


Food Flavorings 
NON-ALCOHOLIC 


America’s Greatest Flavor 


Universally used by best chefs in 
leading Bakeries and Kitchens. 


Why buy expensive alcohol when it 
is flavor you want? Costs less— 
flavors more. 


2119 Orange Ave. 
Santa Ana, California 
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FIG-NUTS COOKIES 


Beat to cream one-half cup of butter and one cup of 
sugar, beat in one beaten egg, one cup of FIG-NUTS, half 
a cup of chopped raisins, four tablespoons of milk, and one 
and one-half cups of flour sifted with a half teaspoon each 
of soda, salt, cinnamon, cloves and all-spice. 
and drop from a spoon on a buttered baking sheet one 
inch apart. Bake in moderate oven fifteen minutes. 


Mix well 


Marceling, Manicuring 


“he BETTY: 


413 No-Broapway 


y/ 
7A ei oe 


Paper Curl and Water Wave 


Facial Packs, Scalp Treatment 


UTY: SHOPPE 


Santa Ana: CALIF- 


=2636 
EDNA PAINE 


Hair Goods 


~ 


Mrs. Rankin’s Salmon Loaf 


Ingredients to serve four people: 


One small can of salmon, one cup 
fresh white bread crumbs; salt, pep- 
per and sage; one egg, one-half cup 
water, one lump butter. 

Mince the salmon with a fork, dis- 
carding the bones and dark meat. 
Mix with bread crumbs and season- 
ing. Beat the egg and thin with the 
water, and add to salmon, tossing all 
lightly together. Mould in a bread 
pan, dotting top with butter. Bake, 
and serve on a platter with white 
sauce to which has been added a 
chopped hard-boiled egg. Garnish 
with parsley. 


SS 


“Ghese Charming 
People 


How insufferable is a store that won't 
stoop, or bend, or is indifferent! The best 
merchandise, the most attractive values, the 
finest store, do not make friends—alone. 
Charming salespeople, with a natural yearn- 
ing for human contact, do very much more. 
They brighten your shopping excursions, 
and their human qualities enable them to 
discover your real needs and help you, not 
just merely serve you, take-it-or-leave-it. 


Modern merchandising is more or less 
mechanical and well taken care of in Ran- 


kin’s. But we hope you like Rankin’s be- 
cause it is Rankin’s! Because of its happy, 
cheerful spirit, and eagerness to make 
friends. 


RANKIN’S 


Fourth and Sycamore, Santa Ana 
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Santa Ana-Tustin Mutual Citrus Association 


Packers of Pure Gold and Silver Seal Oranges Better Service to the Grower 


TRY THE F OLLOWING RECIPE FOR ORANGE SHORT CAKE 


To one beaten egg, stir in one-half cup sugar, one-fourth teaspoon salt, two teaspoons 
melted butter, one cup milk, two cups flour sifted with three teaspoons baking powder, and 
flavoring. Put in two layer tins, spread with melted butter, sprinkle with sugar. Cut in 
squares, spread with sliced oranges, over which pour sauce made of orange juice sweetened 
and thickened with corn starch.—(Courtesy of Mrs. C. N. Archer.) 


ELECTRIC WAFFLES 


A GUARANTEED RECIPE 
Two cups flour, one-fourth teaspoon salt, three eggs, one and three-fourths cups milk, 
four tablespoons melted butter, five teaspoons baking powder. 
Sift together flour, baking powder and salt; add milk to slightly beaten*egg yolks. Mix 
well and add milk and egg yolks to dry ingredients. Add melted butter and fold in stiffly 
beaten whites of eggs. 


R Vi A F R TS. i] 14 Universal Electric Appliances can always 


be had here. Complete Electrical Service. 
muont 200 ELECTRIC CORP suman 


Death To Moths 


Glass 

Marble If they attempt to eat any fabric treated 
Tile with 

Copper Spradlin's Odorless 
Built-in-Beds > 


Mothproof 


“It's Permanent” 


Silks dnd wallpaper made safe from Silver 
Tails 


ONE APPLICATION DOES IT 


“és Permanent” 


W. W. KAYS 


BUILDING MATERIALS 
J. B. Jouvenat, Jr. 


MOTHPROOF SERVICE 


116 W. Fifth 


Santa Ana, California 


606 W. Fourth St., Santa Ana Phone 2460 
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M L. FRIEND 
E. R. RAMSDALE 


e 
2 
| Spicer’s 
Phone 2640—Grand Central Market The Busy Corner 


Phone 2522-W—619 Fairview 
. Fourth & Sycamore 


Santa Ana 


We Deliver 


DRY GOODS 
READY-TO-WEAR 
DRAPERIES 
ACCESSORIES 


SELF - SERVICE 
og GROCERS 


Quality Service Courtesy 


C. M. Scott D. C. Scotr 


Santa Ana Art Glass Works 


BETTER MIRRORS for BETTER HOMES 
We Manufacture Them to Your Order 


Venetian Beveled Edges Plain Plate Glass 
Full Line of Framed Mirrors 


Santa Ana 


Phone 591-W 


1204 E. Fourth St. 


The best ingredients are essential in making palatable Desserts and Salads. 


These can always be purchased at our store. 


Carter & Wallace 


Phone 115 D Street Tustin, California 
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You will enjoy these features 


of the Hotpoint Electric Range 


Cooking surface built to your order 
Stainless white enamel cooking top—cleaned as easily as a china plate 
Speed Units—Hotpoint “speed units” are the most economical to use 
Perfect oven ventilation 
Automatic Oven Temperature Control (constantly maintains baking heat) 
Electrically Operated Timer, turns oven both “on” and “off” 
Enamel lined Oven—Rounded Corners 


Shelf Type Door 


EDISON ELECTRIC APPLIANCE CO. 


For sale by 


Southern California Edison Co. and Local Dealers 


RECIPE FOR OVEN COOKED DINNER 
ROAST BEEF OVEN DINNER—Select a five-pound standing prime rib roast, eight car- 


rots, six medium size potatoes, six medium size white onions. 

o Prepare—Wipe roast with cloth wrung from cold water. Pare potatoes, scrape car- 
rots and peel onions. Put vegetables into cooking containers (tightly covered utensils for 
oven cooking preferred). Season potatoes with salt and pepper. Season carrots and onions 
with salt, pepper, one tablespoon fat and one-fourth teaspoon nutmeg. Over each vegetable 
pour one cup of boiling water and cover tightly. Preheat Hotpoint Oven to 500 degrees and 
with both units on High, sear roast thoroughly. At this time turn top unit off. Place vege- 
tables in oven. Set Hotpoint Automatic Temperature Control to 350 degrees. If roast is 


desired rare, bake for 15 minutes per pound; if medium, 18 minutes per pound, and if well 
done, 20 to 22 minutes per pound. 
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Yost Broadway Theatre 


The Show Place of Orange County—Feature Photoplays and Vaudeville 


THE DOMINANT THEATRE—2,000 SEATS 
Broadway at Fourth St. 3 Shows Daily Matinee Every Afternoon 


Model Laundry Company 


SANTA ANA, CALIFORNIA 
WASHINGTON PIE 


One-half cup buiter, one cup sugar, two cups flour, five eggs, one teaspoon salt, one cup 
sweet cider, grated rind one-half lemon, one-eighth teaspoon grated nutmeg, one teaspoon salt. 
Cream the butter, salt and sugar together until light, add the yolks of the eggs, the nutmeg 
and lemon rind, then flour alternately with beaten whites, and last add cider. Bake in greased 
and floured layer cake pans, making two layers. When done fill with raspberry jam one- 
half inch thick between layers and sift powdered sugar on top, or use a thick custard flavored 
with vanila. Serve for dessert, cut like a pie. 


QUALITY Phone 104—901 E. Fifth St. SERVICE 


EL. C. WILEY 


REAL ESTATE AND LOANS 


Exchanges a Specialty 


Res. Phone 587-R Office Phone 1081 


111 W. Third St. Santa Ana, California 
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To the Efficient Housewite 


The degree of success of any under- 
taking is determined by the efficiency 
with which it is handled. For in- 
stance— 

Every well regulated business (and 
housekeeping is business) has a Pur- 
chasing Agent, one whose concern it 
is to know values, places to buy and, 
most important of all, to discriminate 
—to determine if a suggested pur- 
chase is essential to the business. 

It has been conclusively shown that 
the housewife is the family’s pur- 
chasing agent. She knows values 
and she knows the places where she 
can get the most for the family’s dol- 


lar. Further, she has discrimination. 
Friend husband is too busy “making 
it” to give much thought to wisely 
spending it. 

Therefore, we appeal to you, the 
efficient housewife. We know that 
you use discrimination. You know 
the value to your family of a Home 
of Your Own. We can prove to you 
that this is the place to buy it. Call 
at our office and look over our files 
of information, treating building 
from all angles. We have model 
kitchen arrangements, suggestions on 
designs, on furnishings, on the host of 
things that make better homes. 


— LUMBER. “COMPANY. puss 


Operating Retail Yards 


ORANGE COUNTY ary ek 
YARDS 


Santa Ana 
1022 E. Fourth 
Phone 986 


Orange 
230 N. Lemon 
Phone 461 


—and 
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Imagine Cooks Without a 
Cook Book 


Or a mariner without a compass; a doctor without a thermometer; a bacteriolo- 
gist without a microscope. When the world loses its scientific instruments, it 


slips back to the Dark Ages. 


Dr. James WoRKMAN Dr. EstELLE WORKMAN 


The Neurocalometer determines the The X-Ray needs no introduction. 
location of your trouble and shows you When you see through the X-Ray’s 
plainly. It is one of the most accu- eyes you know the facts. Its use has 
ear and valuable devices ever in- become universal. 
venetd. 


NSVROCALOMETE 


Registered U.S. Patent Office 
(We have two of them) and the 


X-RAY 


By the use of these scientijic instruments our patients secure accurate information 
and adjustments 


Workman & Workman 


CHIROPRACTORS 
PALMER GRADUATES 
213 E. 4th St. Santa Ana 
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“Seidel Advertises Quality” 


SERV iG 


That’s just one of three things every patron of a Seidel 


Market receives. The other two are Quality and Courtesy. 
Housewives have come to know the prompt motor delivery of 
their telephone orders from Seidel, and they also know that 
in every instance their orders have been filled just as though 
they had taken the trouble of visiting the market in person. 
Another source of satisfaction in trading at Seidel’s is the 
knowledge that every piece of meat you receive has the “U. S. 


Government Inspected and Passed” stamp thereon. 


Phone Orders Delivered—Call 175 


SEIDER 


U. S. Government Inspected Meats Only 


No. 1—220 West Fourth 


No. 2—Main and Washington No. 3—E. Ist and Lacy 
Santa Ana 


—and “Quality Advertises Seidel 
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Recipe for Good Printing 


AKE the idea you have in mind; add prac- 

tical and creative suggestions from our service 

department; mix until the ingredients form 
intelligent copy; add a dash of art for flavoring 
and give the mixture to 


A. G. Flagg 


Printing 
Bookbinding 


Commercial Art 


Flagg Building 
114 North Broadway 
Santa Ana, California 
Telephone 117 


The healthy growth of our business in the past few years is a silent 
testimonial that the above recipe has been thoroughly tried and 
found satisfactory. 


OOK 
192 aN ee ye Oe eB ELA COOKS S 


OM MY TY ts 

yy fe y Ve, leh, 1G EE by, 

wh Y ty, i GP ty 
Vis WY Yo YY yy Sur Zi My is hy n din “Mtn 


ty 
‘ 


mes 
Gift pti 
y/ VY yy in 
SE US C 572 
. \ Lien i. hi 


(f s I) Wy = Uy 


SS 
TNS WR 
— 


Ye yp yy 


Set 
> y 
WSs 
S 


Upty As 
4 Vanyy, Ye ]/ Me Yay i 
a Ly Ri Hig 
My, UY, th 4 
Dy de 7 hy LURE 
My it y ti TL 
Oe menses L Kee ee 1 Hi 
Maj it Vd yey ‘ 
1) iy eS oS UN iige 
” ty YY 1 
tS a] Yh 
eyeeoe iy a Viger Uy WY 
My Ly Ly Mn, 044 Yin th 
hii: pie YU ety 
Yi Up yt 
ioe Yi Yay Bay 
Gobel y i Yigs 
KY yy me | Wy, : My Uichirgs 
4, 4.y/' ay 4 
Horn seety “i; Mh “ih. = Li) | 
17) Y 7 (i Ninn ‘uy i) Y 
: Y i, kn Yop iy. Yt iY 
Sf sige qi. Se ae Milind a) Li 
8 Wig ay 4) 
Py m0) afl Ye YY oaceetll ee ig 
swath my j ] 


FOR healthful heat, for 
instant,economical cooking, for a constant 
hot water supply or for innumerable uses 
in your home throughout the year, gas 
service meets every flak cee 


you can dow AE with gas 
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‘Southern Counties Gas Company 
naa y 


sh 


vin 


is 
Mia iad 
Th ye TL 

Leta ts 


UA et 
WA 
ea ner 


rig 


ayy 
i Pcien 
Ae ae 


Bie: 
input 


